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Established 1857 Curers of the Celebrated 


“REGAL” Ham, Breakfast 
Bacon and Shoulder. 
© e ro e Manufacturers of the 


Famous Brand “‘PURITY” Lard. 


° Goods f E t dH 
Pork and Beef Packers and Lard Refiners Trade in any Desired Package. 








Export Office 


Main Office PACKING HOUSES: 
344 Produce Exchange NEW YORK _ 527 West 36th Street “**°°™-°Ut & eee 


547 to 549 W. 35th St. 














LOW UPKEEP 


The upkeep of Triumph Tankage Dryers is low enough to be forgotten. Once in 
several years you'll have to buy a new wheel for the fan which draws off the 


vapor ; but aside from this (barring accidents) you will probably not have to buy 
any repairs during the entire life of the machine. 


Write for prices and capacities. Ask for Bulletin 40. 


The C. O. Bartlett & Snow Co. 


Main Office and Works: Cleveland, Ohio 

















Morris’ Supreme Anhydrous Ammonia 
Absolutely Pure Perfectly Dry 
“Every ounce energizes” 


25 — 50 — 100 — 150 Lb. Cylinders 


Every Cylinder Subject to Your Test 
Before Using. Write for prices. 


MORRIS & COMPANY 


Branch of the North American Provision Co. 
CHICAGO 


Packing House Chemists 


CHEMICAL & ENGINEERING CO - Manhattan Building - CHICAGO, ILL. 


: | “NI AG AR A BR AND” Genuine as Refined Saltpetre (Nitrate of Potash) 
y 














and Double Refined Nitrate of Soda 
: | BOTH COMPLYING WITH ALL THE REQUIREMENTS OF THE B. A. I. 
} MANUFACTURED BY 


wuracrureD BY BATTELLE & RENWICK © MAIDEN LANE 


NEW YORK 
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tings to Know in “Handling Hog and Beef, Casings 77'vc.": 
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Brecht Crescent Silent Cutters 




















Packinghouse superintendents become enthusias- 
tic when they talk about their Brecht Crescent 
Silent Cutters. For service they have no equal. 


Some of the largest packers in the country oper- 
ate batteries of Brecht Cutters with excellent re- 
sults. 


Crescent Silent Cutters can be furnished in belt or 
motor-driven types. Detailed information and 
prices will be gladly sent on request. 






































ESTABLISHED 1855 ST-LOUIS 
Manufacturers of Machinery and Equipment pertaining to the Meat and Allies Industries 


BRANCHES 


New York, N. Y. Chicago, Ill. San Francisco, Calif. 
174-176 Pearl St. Monadnock Bldg. 67 Second St. 


1853—We keep faith with those we serve—1924 
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“Sell Right” by a Right Price List 


Confidence in His Price List and 
His House Gives the Salesman 
New Courage to Buck the Buyer 


Packers’ price lists are now in the lime-light. 

In this “Sell Right” discussion two weeks ago THE Na- 
TIONAL PROVISIONER printed the letter of a packer who said: 
“We print our price list NET, and stick to it!” 

This declaration was hailed with joy by salesmen who are 
reading these articles, and many letters of approval have come 
from them. 

The salesman has been “getting the gaff” in this debate, 
and he is entitled to his say. 

Says one salesman in this issue: “Protect us! Give us con- 
fidence in our price list—and see what we’ll do!” 

It has been charged that the buyer makes the price, that he 


“Take the whip out of the buyer’s hands,” replies the sales- 
man. “Give it to us!’ 

The buyer loses the whip-hand when the salesman begins 
to have confidence in his price, his house and his product. 

The example already referred to of a progressive young 
Northwestern packer in printing his price lists to fit his 
territories, and then sticking to them religiously, is already 
being followed. 

In this issue a salesman whose house is about to adopt this 
plan admits that he would have kept quiet about a remedy if 
it had not been for the good news from home! 

He has new courage, and is going out to get the price— 








“puts it over” the salesman. 


Salesman Wants a Chance 


Protect Him and He Will Try 
Hard for Results 


The matter of a proper price list seems 
to be of vital interest, to many salesmen, 
judging from letters received since this 
angle of the discussion was brought up. 

Here is a salesman who does not agree 
that the buyer makes the price. He says 
if you will give the salesman proper pro- 
tection, he can take the whip out of the 
hands of the buyer, and sell at a profit 
instead of a loss. 

He says: 
Editor THE 

I will not waste your space by saying 
that I have been reading the articles you 
have been publishing, and have enjoyed 
all of them. 

There are two letters in your issue of 
June 7th which, combined, tell the story, 
‘The Buyer Sets the Price” and “How to 
Print a Price List.” 

I might say right here, that but for the 
fact that my company has announced that 
just as soon as they can get their price 
lists arranged, that they expect to adopt 
the plan, I for obvious reasons would re- 
main mighty quiet! 

One of these letters is signed by a 
fellow called “Eureka,” and he says the 
secret is the buyer. 

Now, he is giving too much credit to 
that little two-by-four that he mentions. 


NATIONAL PROVISIONER: 


and to “Sell Right.’ 


Some one else has given that little liar 
a whip, and he is proceeding to use it; 
and it would be amusing, if it was not 
tragic, to see him use it on big men, phy- 
sically as well as mentally; and see them 
dance to whatever kind of music he 
chooses to make. 


Give the Salesman a Chance. 


The whip that that fellow has is the 
knowledge when a salesman enters his 
place the poor salesman has no confidence 
in his price list, or as my friend “Eureka” 
so aptly calls it, a “catalog” of the goods 
his house has for sale. 

The other letter, which is printed right 
alongside the one mentioned, under the 
hcad of “How to Print a Price List,” takes 
the whip out of the buyer’s hands, and 
passes it over to the salesman; but with 
the injunction, “Son, knowledge is power, 
use it intelligently!” 

If a house will play the game fairly 
with their sales force, giving them just 
as near a price for a minimum as they 
would take if the order was submitted 
under normal conditions, they would soon 
find that their salesman had confidence 
in his prices, his house, and best of all— 
in himself. The psychological effect on 
the man would make his work a pleasure, 
and would turn a loser into a money 
maker, if such a thing was humanly possi- 
ble with the line he has. 

I am anxious for the day when we have 
this in existence in our selling plan. I 
am willing to risk my continuance in the 
packinghouse business on it. 


Yours truly, 
HOPEFUL. 


. . o e 
Sticking to Price Lists 
Car Route Men Who are Held to 
a Strict Rule 

This sales manager differs from his 
brother of two weeks ago. He says the 
buyer may make the price—but he does 
not write up or pass on the order! 

The buyer is not to blame for looking 
out for his own interests, in this man’s 
opinion. Why don’t sales managers and 
salesmen do likewise? 

Confidence in the product and the price 
list should make a good salesman, whose 
crders will not have to be cancelled be- 
cause the price is low. 

This car route manager writes: 
Editor THe NATIONAL PROVISIONER: 

Referring to your “Sell Right” cam- 
paign, I note in the June 7th issue of THE 
NATIONAL PROVISIONER one sales. manager 
says: “The buyer sets the price’. We 
should like to take issue with this col- 
league of ours, to this extent: 

While the buyer may set the price, he 
does not write up the order, nor has he 
the power to force shipment through ac- 
ceptance of it. 

The trouble is not with the buyer in 
the meat business any more than it is 
with the buyer in the shoe line. Each 
buyer is looking out for his own interests. 

How sad it is that most sales managers 
and salesmen in the packing business will 
not do likewise! 

Price List Means Something. 

There is food for thought in the ad- 
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mission that his price list does not mean 
anything. Our price list does. Why not 
stir up a little analysis on this point 
through the columns of THE NationaL 
I’ROVISIONER? 

Every Wednesday I have handed to me 
a complete list of cancellations of all of 
our car routes throughout the United 
States. This tells me at a glance how 
well our men are sticking to their price 
lists. Our checkers are working under 
instructions, and they follow them to the 
letter to cancel all low sales, 

We have educated our salesmen to have 
confidence not only in our products and 
our lists, but in themselves, so that we 
feel that we are merchandising our goods 
as good business men should. 

The buyer may set the price, but we do 
not have to accept it, unless our spines 
are made of gelatin! 


Yours very truly, 
CAR ROUTE MANAGER. 
— 


Must Set Own Price 


Why Buyer Can’t Be Allowed 

to Dictate It 

The packer cannot set his own buying 
price for his raw material. Therefore he 
must set the price on the products he 
sells. 

This is the view of a successful small 
packer who is known for his level head 
and good ideas. 

His salesmen all read THe NATIONAL 
PROVISIONER, and they have. been having 
quite a discussion over this “Sell Right” 
proposition. Ina letter from one of them, 
published in THE NaTIONAL PRovIsIONER, he 
expressed ,the view that “goods well 
bought are half sold.” 

The boss comes back at him in the lat- 
est issue of the company’s house organ, 
“The Smile Boy”—which issue, by the 
way, is devoted entirely to a discussion of 
THE NATIONAL PRovisIoNER’s “Sell Right” 
campaign. 

After agreeing with salesman Weil in 
most of his contentions, president Morton 
Mannheimer of the Evansville Packing Co. 
goes on to Say: 

“The statement that ‘Goods well bought 
are half sold’ holds true in many lines of 
business more than it does in the packing- 
house business. 

“In the packinghouse business the mar- 
ket is made by outside influences. That 
is, we either must pay the market price 
for our livestock or other product that we 
purchase, or do without. In other words, 
the other fellow sets our buying price to a 
large extent. 

“Therefore, if we are to handle the 
products on a profitable basis we must put 
out a product that is superior, and we 
must have salesmen and a sales organiza- 
tion that will sell these products for what 
they are worth, and not what the other 
man says they are worth. 

“In other words, while we cannot set 
our buying price, yet we must set our sell- 
ing price. The reverse has been true to a 
great extent with many salesmen. They 
are too prone to let the butcher set our 
selling price, not only on dry salt meats 
and lard, which are to a large extent a 
market proposition, but also on manufac- 
tured products such as sausage, smoked 
meats, boiled hams, etc. 

“This is a condition which the writer 
feels must be corrected if the selling or- 
ganization is functioning properly and 
profitably.” 


THE NATIONAL PROVISIONER 


Stick to the Price 


Evil of Buyer Setting Price is 
Recognized 

Referring to the discussion in a recent 
issue of THE. NATIONAL PROVISIONER on the 
buyer making the price, a prominent sales 
manager approves of the emphasis placed 
on this point. He asks for copies of all 
issues of THE NATIONAL PROVISIONER dis- 
cussing this problem, for circulation 
among the salesmen in his territory. He 
says: 

Editor THE NATIONAL PROVISIONER: 

_ This grave problem has been confront- 
ing us here in this section, the same as it 
has been confronting other packinghouse 
sales managers throughout the country— 
that is, the buyer setting his own price. 

Yhis is brought about, as has been re- 
lated in the columns of THE NATIONAL 
PROVISIONER, through the weakness of the 
packer salesmen, together with the sales 
manager, who has listened to them and 
permitted the buyer to pound the prices 
down on his salesmen, and has not stuck 
to his list price. 

This is something we are determined 
to do—stick to our list— and J am anxious 
that our salesmen should have copies of 
the articles mentioned. 

SALES MANAGER. 
eae 


Too Many Salesmen 


Conditions That Help Buyer to 
Make the Price 


A sales manager calls attention to a 
recognized evil, the presence of too many 
salesmen in some territories, resulting in 
over-competition, price cutting and profit- 
less small orders. 

He believes packers should reduce their 
sales force in some territories. 

Who will be the first to set the good 
example? * Don’t all speak at once! 

This sales manager says: 

Editor THe NATIONAL iliac 

It is very evident that we are giving the 
trade too much of an amenuear to “buy 
right” (from their viewpoint), which of 
course makes it hard for us to “sell right.” 

It almost looks as if some retailers have 
more packer salesmen calling on them 
than customers. 

How in the world is a salesman going 
to get a fair price, carrying a profit for 
his employer, if from fifteen to twenty- 
five other salesmen are calling on the same 
customers every week that he is? The 





Who Makes Your Prices ? 


Who makes the prices of your 
products ? 

Do you, Mr. Packer? 

YOU DO NOT! 

Your salesman fixes them—in 
the price he gets. 

Does he let his customer fix 
them for him? If he does, you 
lose. 

And whose fault is it? His or 
yours? 

Do you teach him how to sell? 

What is salesmanship? 

Are you reading this “Sell Right” 
discussion to try to find out what is, 
and what isn’t? Are you giving your 


salesmen the opportunity to read it, 
for the same good purpose? 
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most of them, in an effort to get the 
business, are going to quote the buyer a 
low price. 

Every packer has territories that lose 
him more money than others, and do this 
consistently, regardless of how often he 
changes salesmen. If he can make up 
this loss some place else he is lucky—but 
it’s a cinch that most of them don’t. 

The packing industry today is like an 
old, neglected orchard. There are a lot 
of dead and non- -productive trees, branches 
and twigs that must be removed before 
we can expect a crop. If packers will 
start closing up the plants, branches and 
car routes that are losing money, we can 
commence to look for profits equal to 
other large industries. 

Yours truly, 
A. WALLMO. 
Mason City, Iowa, June 5. 


he 


A Bad Selling Scheme 


Prize Contests Which Promote 
Price Cutting 


A salesman calls attention to a scheme 
for stimulating sales activity which seems 
to have promoted. price cutting and lazi- 
ness rather than profit-making sales re- 
sults. 

He says: 

Editor THE NATIONAL PROVISIONER: 

One of the largest packers in the busi- 
ness now has a happy idea for a depart- 
ment store prize contest. 

The prizes in the contest are offered 
for the salesman who tops the list for 
volume for a certain period on boiled hams 
and fresh pork sausage. __ 

The prizes consist of golf balls, watches, 
jewelry, reading lamps, belt buckles—in 
fact, almost everything but the old-fash- 
ioned whiskey flask. I suppose this would 
be included, but it is out of date. ; 

The writer has had considerable experi- 
ence with these “salesman pep producers.” 
The firm offering them would be money 
ahead if they would work their time-keep- 
ers harder by letting them write a few 
time checks. 


Working for Prizes, Not for the Firm. 

In a recent.contest, put on by this same 
firm, called an “item” contest, my firm 
was a direct competitur to these people, 
and I know whereof I speak. 

It was nothing unusual to hear their 
men say, “Give my competitor the beef 
and let me have the smaller items. Beef 
only counts one item, and you might have 
six or seven other items. You know I am 
in this item contest and I want to win.” 

Such contests are a joke, and do not 
help packers one bit, regardless of statis- 
tics. 

The Test of Success. 

Does the engineer, on a fast passenger 
train, get a prize if he makes his trip on 
schedule time? If he does not, he gets a 
time check. 

Try this, Mr. Packer, for the benefit 
of the “Sell Right’? campaign: 

Hire good men, pay them good wages 
and without further inducements have 
them deliver the goods—or treat them as 
the ruilroad does the engineer—fire them! 


Yours truly, 
PACKER SALESMAN. 


— fe —— 


MARGARINE EXPORTS. 
Exports of animal margarine from the 
United States from July 1, 1923, to April 
30, 1924, by countries, with comparisons. 
are reported by the U. S. Department of 
Agriculture as follows: 





1923-24, lbs. 1922-23, Ibs. 

NE PEEPS Lee ee 294,133 1,047,334 
British Se ENS. Suciewssan ns 274,751 377,216 
OEE eer ee 187,645 148,052 
eee ee 239,328 273,678 
Dy oo 058 065s 0c eed ewe ae 995,857 1,846,280 


June 


To 
staten 
affair 
excep 

But 
the bi 
which 
and f 
be ca 

Ev 
way 
debts 
know 
again 

If 
week 
state! 
wher 
elimi: 
his s! 

too | 
in co 
famil 
ters | 


WI 
In 
port 
as cli 
pense 
of tit 
Th 
are < 
so as 
store 
Th 
only 
ness. 
cash 
vestr 











June 21, 1924. 


THE NATIONAL PROVISIONER 


Bookkeeping for Retail Meat Shops 


Why 
Must Be 


Profit and Loss 
Made Up 


Statement 
Regularly if 


Dealer is to Know Where He Stands 


‘To many retailers a “profit and loss 
statement” appears as a complicated 
affair, and one that cannot be handled 
except by an expert bookkeeper. 

But it’s not. It is merely a report of 
the business covering a given period, in 
which the expenses and sales are shown, 
and from which the profit or loss. can 
be calculated. 

Every retailer knows in a general 
way what his rent, clerk hire, his bad 
debts, etc., amount to, but he does not 
know exactly how they balance up 
against his income. 

If he took an inventory every four 
weeks, and made out a “profit and loss 
statement,” he would find many places 
where he could make more money by 
eliminating costs, moving something on 
his shelves that had already been there 
too long, finding that too much money 
in comparison to income. went into the 
family expense, and many other mat- 
ters of importance. 


In figuring expenses, he would allow 
a salary for himself and for members 
of his family for the services they per- 
form in the store, rather than going to 
the cash drawer and taking out what- 
ever is needed. 

A profit and loss statement is abso- 
lutely necessary for the retailer to 
know where he stands. If he does not 
already have one, now is the time to 
begin. 

Make an inventory every four weeks 
—and find out where the profit or loss 
is! 


How to Prepare Statement 


In a series of practical and informa- 
tive articles written for THE NATIONAL 
PROVISIONER, of which the following is 
the fourth, this vital need in all retail 
meat markets is discussed by Roy C. 
Lindquist, who assisted Dr. Horace Se- 
crist of Northwestern University in 


How to Prepare a Profit and Loss 
Statement for a Meat Market 


By Roy C. Lindquist. 

What is a Profit and Loss Statement? 

In plain words, it is nothing but a re- 
port of the business in which is shown 
as closely as possible the exact sales, ex- 
penses, profit or loss, for a certain period 
of time. 

The various items of sales and expenses 
are arranged in the most logical order, 
so as to bring out a true picture of the 
store’s operations for that period. 

The profit and loss statement concerns 
only the income and expense of the busi- 
ness. It does not include such items: as 
cash on hand, bank balances, fixture in- 
vestment, loans, debts, etc. 

Period to Be Covered. 

The first question to be settled in mak- 
ing such a statement is the length of the 
period to be covered. 

How long a period is the most suitable 
one for the meat market? Four weeks. 

The writer has come to this conclusion 
after a year and a half spent in installing 
accounting systems in butchers shops. 

A week is too short to get an accurate 
report. 

The calendar month is not suitable, since 
the meat business is of a weekly nature. 
The last day of the month would usually 
fall between Monday and Friday, making 
it difficult to take inventory and neces- 
sary to make allowances for wages and 
other expenses due, but not paid. 

Also the number of days will vary 
from 28 to 31; accurate comparison of 
one month’s records with another’s will be 
impossible. Some months will include 
four Saturdays, others five. 


By keeping the books on a four-weeks 
basis with every period ending on the 
fourth Saturday, a more accurate Profit 
and Loss Statement can be drawn up. 

Taking stock becomes more simple, less 
time being necessary, since the stock will 
usually be well sold out after a Saturday’s 
business. Each period will be of equal 
length, including four Saturdays. One 
period’s records therefore can be accurate- 
ly compared with another’s. The important 
expenses of each week will have been 
paid. 

As stated in the preceding article, fur- 


Which One is You? 


A retail butcher called on a 
neighbor one Monday morning 
and found him taking an inven- 
tory. 

“What are you doing?” he 
asked. 

“Oh, I’m just taking stock. 
Like to know just what I’m mak- 
ing.” 

“Shucks,” replied the first 
butcher, “What good does that’ 
do? After you've taken stock you 
ain’t made any more money, have 
you?” 

What is the answer? It’s this: 

The second butcher is going 
along fine, increasing his sales and 
profits. He is a good manager. 

The first butcher is losing 
money and wants to sell out! 














making his now famous studies of costs 
in retail meat shops. The Institute of 
American Meat Packers, through the 
National Association of Meat Councils, 
has at all times co-operated actively in 
furthering this important work, 

The first article, which appeared in 
THE NATIONAL PROVISIONER of May 
17, told why a retail meat dealer should 
keep records. 


The second, in the issue of May 24, 
told how, to separate and classify in- 
come and expenses. 


The third, appearing June 14, de- 
scribed simple methods of bookkeeping 
for retail meat shops. 


The following article tells how to 
prepare a Profit and Loss Statement, 
and how to take inventories for use in 
calculating profit and loss. 


The next article will tell how best to 
use the results shown by the Profit and 
Loss Statement. 


ther instructions in inventory-taking will - 
be given here. 
How to Take Inventory. 

In the first place, the cost or wholesale 
price should be used. If wholesale prices 
have dropped since the meats were bought, 
the present market price should be used. 
If the prices have risen, then the actual 
cost should be taken rather than the 
higher price. 

These principles make for conservative 
valuation. Any loss is taken immediately, 
and no profit taken until realized. ; 

Secondly, the inventory should include 
only meats and other merchandise actual- 
ly bought and sold. Wrapping paper, 
twine, etc., should not be included, al- 
though a separate inventory can be taken 
of them where they are bought for long 
periods at a time. 

However, such supplies as sausage cas- 
ings, spices, etc, should be included in 
the merchandise inventory. 


What Sheets Should Show. 


Thirdly, the inventory should be entered 
on sheets kept for future reference. In- 
ventory sheets can be bought from sta- 
tionery stores at small cost. The butcher, 
however, can use his own sheets. These 
should show the number of pounds or 
quantity of each item of stock, its price, 
and the extension giving the total value 
of each item. 

Where the butcher has his merchandise 
insured, these stock sheets become very 
valuable in adjusting losses with the in- 
surance company. 

; Why It Is Necessary. 
Some butchers may think that inven- 


tory-taking is not necessary. They have 


.told the writer at first that their stock is 


about the same at all times. After they 
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have taken stock a few times, they see 
how the stock varies from period to 
period. A difference in inventory of $50 
means 2, 3 or 4% in ordinary markets 
when figuring the gross margin or net 
prefit as a percentage of sales. 

A neighboring butcher early one Mon- 
day morning called on a dealer with whom 
the writer has been working and who was 
busy taking inventory. 

“What are you doing?” he asked. 


“Oh, I’m just taking stock. Like to 
know just what I’m making.” 
“Shucks,” replied the first butcher, 


“What good does that do? After you’ve 
taken stock you ain’t made any more 
money, have you?” 

A Foolish Line of Reasoning. 

Such is the line of reasoning followed 
by many. They do not realize that a little 
time spent in finding out the facts of their 
business makes them better merchants. 

The first man mentioned here is not 
doing so well, and is very anxious to find 
a buyer for his business. The second 
butcher is going along fine, increasing his 
sales and profits—not merely because he 
takes inventory, but because he is a good 
manager. 

We have now outlined the various ad- 
justments necessary to make an accurate 
Profit and Loss Statement. We are then 
ready to fill out such a report. 

How to Fill Out a Report. 

The following statement will serve as 
an example. 

Statement of Profit and Loss. 


Four-week period ending 





Geese DEAN 2 ccccescccccsccscscs = 
Expenses: | | | 
Weeges, store clerks............. Ss setenv Jo cccfecoece 
Wages, delivery help...... ee ee en oe | 
Wages, proprietor and family...|......|.... Jeccees | 





Ice, refrigeration .............. RE ae anche | 
WAPPingS§ .... cee ececceerecelecvecsienes A onions | 


eat, light and power..........|...... Lp seslweases 


Other delivery expense 
Advertising ........... 
Laundry .... 
Insurance, tax 
Miscellaneous expenses | 
SIRE GED cccccceccccccesvosnesieveees es ae | 

Depreciation ..........ccccecsestes yocccdeces 
TOTAL EXPENSES | | 

Trading Profit or Loss............|...... | | 
IEE ooo no cuanuceaensspssivosepe iS ebeninetee 
PIRES on senses se eans env arselewese Parl ccaase | 

| 










Other Expense ivb bide gb sewdboneualpoeeesiness 
Wet PreOt @F TAGS. 200. cccccccccloccces he wax 


How to arrive at the actual “Sales” and 
“Cost of Merchandise Sold” was explained 
in the preceding article. The difference 
between these two is the “Gross Margin,” 
out of which must come the expenses and 
profit. 

Figuring Invisible Expenses. 

Instructions regarding the expenses 
were given in Article II of this series. 
The items needing special explanation are 
the following “invisible” expenses: 

Wages’ earned by proprietor and family. 
This should not be the amount of cash 
withdrawn, but a reasonable allowance 
for wages actually earned. The proprie- 
tor should allow himself a wage which he 


would have to pay some one for manag-. 


ing his shop. Members of the family 
should be allowed a wage according to the 
grade of work done and actual time given 
to store. 

Rent. Where the butcher owns the 
store building, he should enter on the re- 
port a reasonable allowance for rent. This 
should be the amount he could get for the 
store according to the rental values of 
his vicinity. Rent for four weeks is com- 


(Continued on page 52.) 
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New York Master 


The annual convention of the New York 
State Master Butchers Association, held 
at Rochester, N. Y. on June 16 to 19, was 
one of the most enthusiastic state gather- 
ings of retailers in the history of the 
trade. 

New York meat dealers have tried co- 
operation and education and an “all-pull- 
together” policy during the past year, with 
such good results that they went to their 
state-meeting full of “pep” and determina- 
tion to do big things for each other and 
the whole trade. 

N. C. Ruby, acting as chairman in the 
place of Wm. M. Stockel, opened the 
meeting, welcoming the delegates and 
friends to Rochester, the city of flowers, 
in a few well-chosen words. Mr. Ruby 
introduced Dr. McGee, who gave the in- 
vocation. 

The Mayor’s representative, Mr. Abram 
De Potter, welcomed the convention to the 
city, saying that he knew it would be a 
benefit to all, and that much could be 
learned from the talks on meats and how 
to serve them; also the raw meat diet 
for the caveman that the newspapers said 
would be discussed. Mr. Potter concluded 
his talk by offering the keys of the city 
to the delegates and guests. 


Joseph Seng Talks on Trade. 

In introducing the next speaker, Joseph 
Seng of Milwaukee, Chairman Ruby 
showed the great love and ésteem in which 
this really great man in the retail meat 
business is held by master butchers. But 
as great as their love is for him, Mr. Seng 
showed not only his affection but also 
his interest in the activities of the New 
York State Association and the welfare 
of the master butcher at large by making 
a detour and taking more than a day from 
a sightseeing trip in order to be with 
the boys and say a few words. 

Mr. Seng gave some sound advice for 
the butcher to attend conventions, where 
there was an interchange of trade ideas, 
from which he could learn how business 
was conducted in other cities, and to serve 
one and all, knowing by so doing he is 
doing his duty as a butcher. The meat 
trade, engaged in feeding the hungry, said 
Mr. Seng, is the noblest trade in the world 
and people cannot exist without it, but 
the butcher must have some compensa- 
tion. The government wants us to have it, 
the Lord wants us to have it. We must 
work for it, and that is the reason we have 
been put here. We have the right that 
every being has to a just compensation. 
He urged the delegates to attend local 
meetings, which he termed the eighth 
grade; state convention, the high schools; 
and national conventions, the colleges of 
the trade. 


Value of Cooperation. 


He next took up the matter of meat 
councils, how they had been inaugurated 
in different cities and their purpose to 
bring the joint interests together; to talk 
over at the round table and develop what 
is of interest to both. The packer has to 
have the butcher and the butcher has to 
have the packer, said Mr. Seng. There 
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is talk about eliminating the middleman, 
but there is no such thing. You are dis- 
tributors of meat to the consumer and 
the farmer and producer has to have you. 
If everybody takes his fair share, and 
no more than what he is justly entitled 
to, nobody will be hurt. 

Mr. Seng also spoke on competition and 
fraudulent advertising. The members were 


advised to secure redress where such 
fraudulent advertising was being practised, 
such as a sign in a window offering 
“prime rib roast for fifteen cents a pound.” 
Thirty states are carrying laws governing 
such at the present ime. 

Do not be afraid of competition, said 
Mr. Seng, because after all it is a well- 
kuown fact that it is quality that counts, 
and the government at the present time 
is advocating standard grades for meats, 
He urged the members to give the govern- 
ment assistance in the arrangement of 
standards, as it is of value to them. 

He suggested they watch state laws, 
and when any detrimental to them were 
proposed, to see that officials would listen 
and help because, they as citizens and tax- 
payers should have a fair deal. 

As a bit of final advice Mr. Seng said: 
“Give customers the best that money can 
buy; quality will win. Further your own 
interests by working in harmony; do not 
be jealous; meet competition. Build hide 
and tallow plants and handle your own 
calfskins. Fire insurance compensation, 
plate glass and automobile insurance can 
all be taken care of.” 

As an instance of the value of these, 
Mr. Seng cited in his own branch, after 
an existence of five years, they were pay- 
ing 33%4 per cent to their members with 
$40,000 in the treasury. 

Milwaukee Trade School. 


And the trade school, Mr. Seng’s favor- 
ite subject. The trade school of the city 
of Milwaukee was built at a cost of over 
three million dollars and there everything 
of a trade nature is taught. 

Some two years ago the butcher school 
was added. In the school the boys are 
taught the most scientific and up-to-date 
methods of cutting meats, how to figure 
costs and percentages, and after a two 
year’s course are given a diploma. Many 
of these boys are emplctyed in butcher 
shops and their remarks about the man- 
ner in which meats are cut and costs ar- 
rived at plainly indicate that many butch- 
ers are conducting their business at a loss. 

At the conclusion of Mr. Seng’s remarks 
State Secretary Glatz thanked Messrs. 
Seng and Munkwitz for having remained 
over to participate in the convention, if 
only for the opening session. 

Kotal Gets Reception. 

All the master butchers love the Na- 
tional Secretary, and in introducing John 
Kotal of Chicago, Mr. Ruby expressed the 
sentiment and appreciation of all for the 
sacrifice Mr. Kotal made to be with them, 
and tell the delegates and butchers of 
Rochester about the work that was being 
done in Chicago and the West in the 
interest of better retailing. 

In his address Mr. Kotai spoke of the 
privilege it was to attend the convention 
and talk on topics of importance to the 
retail meat trade. He said: 

“Organizations, through their coopera- 
tion, are beneficial to every retailer. For 
an organization to function properly re- 
quires much ccoperation and individual 
work of its members and others. The meat 
industry, of which you are an important 
part, as one of its branches, must dis- 
seminate information that will create a 
higher standing of knowledge of distribu- 
tion and costs, and a more enlightened 
recognition of the ethics of each branch 
of the industry. 
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“For years the retail meat dealer, wheth- 
er large or small, in a business way has 
been accused of being responsible for the 
high prices of meats and profiteering. Very 
little information was available as to the 
true facts surrounding retail meat distribu- 
tion, until the United Master Butchers of 
America requested Congress to make an 
investigation, and later on through the 
cooperation of other interests constructive 
work with accurate information has been 
obtained” 

Changes in Trade Conditions. 

“At present big changes are taking place 

in the field of distribution. World progress 














MOE LOEB. 
New York, N. Y. 
President New York State Master Butchers’ 
Association. 


and advancement in iiving and life stan- 
dards have made one level in relation to 
the principal conveniences of life for every- 
body. With the higher standards of liv- 
ing come better service and more service. 
With this better service comes increased 
cost of living, and with the increased cost 
of living comes the increased cost of labor. 

“In the many changes that effect the 
newly accepted method of living, the large 
homes and large families are being sup- 
planted by kitchenettes, and with the large 
families went the old-fashioned corned 
beef, boiled and stew dinners, giving place 
to the ready-to-serve meal, quickly pre- 
pared and served from the new kitchen- 
ette. 

“That is why retailers should keep 
abreast of the times; they must adopt new 
methods in their field of distribution. This 
activity is largely promoted by meat coun- 
cils throughout the country. 

“What affects your volume of business? 
Pleasure, pastimes, recreations? These 
conditions effect consumption and distribu- 
tion and you must be ready to meet them. 
The great demand for steaks and cuts 
of meat that are easily prepared is due 
partly because three-quarters of the peo- 
ple of the United States enjoy all of these 
pastimes, and in many cases both husband 
and wife are employed until a few min- 
utes before meal time 


What Retailer Must Do. 


“I think every man remembers the old- 
time drug store, that only compounded 
and sold drugs. ‘What have new methods 
produced and brought into the drug store 
today? It is a miniature department store, 
selling books, perfumery, jewelry, confec- 
tionery, music, hot and cold drinks and 
what not. 

“So the meat retailer, in order to lower 
his overhead, will be obliged to open new 
departments, and at the present time the 
most essential is the “Ready-to-Serve” 
meats. 
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“Prices have a dollar and cents value. 
Sanitation is highly important. Keep your 
counters clean, and attractive with dis- 
plays. Keep your stock looking fresh and 
the goods will sell themselves. 

“Nothing is better to a retailer than 
to take a vacation, and devote some time 
to study, reflectiom, association and prac- 
tical application to better his conditions 
in business. That is the reason conven- 
tions and meetings like these are held 

“Accurate information leads to material 
respect and dispels distrust. For years the 
retailer knew little of costs in business, 
until a survey was made by the United 
States Department of Agriculture about 
two years ago, which gave accurate fig- 
ures of costs in retail distribution. These 
are of great value to every retail meat 
dealer in the country. 

“The recent survey made by the North- 
western University in cooperation with the 
United States Department of Agriculture 
and the United Master Butchers of Ameri- 
ca and the meat councils, has also proved 
of great value, and should be studied by 
every retailer, in order to make better 
margins, and in an effort to reduce their 
costs and give a greater service. 

Mr. Kotal went on to discuss a large 
number of the retailers’ problems, and 
brcught out many valuable points. 

Mr. Kotal and the preceding speakers 
were given a rising. vote of thanks. The 
gavel then was turned over to State Presi- 
dent Moe Loeb of New York City. 

Mr. Loeb welcomed the delegates and 
guests and spoke about the business ses- 
sions and social events which the city of 
Rochester had arranged. He asked prompt 
attendance at all business sessions, as 
many matters of vast importance to the 
butcher at large would be discussed. He 
commented upon the remarks of some of 
the previous speakers and appointed the 
various committees. 

Auditing Committee: David Van Gelder, 
Louis Goldschmidt, J. Eschelbacher, Fred 
Hirsch, A. Hass, F. Muncy, M. Russer 
and H.C. Hoffman. Press: Herman 
Kirschbaum, Frank P. Burck, Louis Bauer, 
G. Beck, N. C. Ruby. Resolutions: D. 


Van Gelder, Philip Gerard, Chas. Hembdt, 
Frank Burck, A. Haas, A. Hart, Jos. Heim, 
Muncy, 


H. C.. Hoffman, F. B. Metzger, 





JOHN A. KOTAL. 
Chicago, Ill. 
National Secretary United Master Butchers 
of America. 
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Herman Pfaehler. Credentials: George 
Kramer, R. Schumacher, N. C. Ruby, F. 
Appel, F. Muncy. Nominating: George 
Kramer, Fred Hirsch, Frank Burck, D. 
Van Gelder, T. Meyer, J. Eschelbacher, F. 
Muncy, N. C. Ruby. 

The afternoon session was opened by 
President Loeb with roll call of officers, 
followed by report of credential commit- 
tee. This latter report showed a material 
increase in membership. The roll call of 
delegates showed that all were present, 
proving the greater interest being taken in 
association work by master butchers. 

The next order of business Was the re- 





JOS. F. SENG 


Milwaukee, Wis. 
Past President United Master Butchers of 
America. 


port of the State President Moe Loeb, 
and in the words of some of the members 
it was one of the finest ever rendered. The 
report follows: 


Report of State President Loeb. 


State President Moe Loeb, in his annuai 
report to members, expressed the hope 
that the convention would tay the founda- 
tion for a most constructive growth in 
the future. He also expressed regret over 
the death of three well-known members 
during the past year, Wm. H. Hornidge, 
George Thomson and George Schaffer, and 
paid a tribute to each. 

Mr. Loeb also touched upon the ex- 
cellent organization work done by the 
association. He kas been very active in 
using every means at his command to fur- 
ther the organization of branches through- 
out the state, and gave the members a 
brief outline of this work. With the pos- 
sible extension of the compensation in- 
surance throughout New York State, he 
said, the opportunity for broadening state 
association work is most encouraging. 

He also touched on other excellent 
werk, as follows: 

“T am glad to report, however, that re- 
viewing the progress of the local branches 
of the state during the past year, some 
very constructive work has been done 
along many lines. Probably the most not- 
able feature is the organizing cf the Butch- 
ers Mutual Casualty Insurance Company. 

“The organization of the Compensation 
Insurance and the successful operation of 
the Plate Glass and Fire Funds o7 the 
various locals have all added much to 
attract new members, and with the result 
that each local will probably in their re- 
ports show a considerable increase in their 
membership during the past year. 

“One other feature which has made for 
great Association interest has been the 
educational meetings which have been held 
in the New York branches. Meat cutting 
demonstrations have been held, showing 


(Continued on page 52) 
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Packers Cadiiiler Trade Problems 


Distribution, Cost Finding, Efficiency, 


Unfair Claims and Other 


Matters 


Talked Over at “Junior Convention” 


One of the most practical results of 
the work of the Institute of American 
Meat Packers during the past year has 
been the Pathering of packers from time 
to time in what might be called the 
“junior conventions”. These have been 
meetings of the Committee of Local Trade 
Extension at Chicago, to which packers 
have been invited to discuss current 
problems. 


Those packers who have not found time 


or inclination to attend have been the 
losers. 

Such a meeting was held at Institute 
headquarters in Chicago last week, and 
President Charles E. Herrick said in his 
call that “the situation this year calls for 
vigorous constructive efforts by the in- 
dustry and for vigorous co-operation.” 

Among the specific topics discussed 
were: 

“Distribution—the Greatest Field for 
Potential Economy”, by P. D. Armour. 

“Proper Methods of Determining Costs,” 
by W. H. Sapp. 

“Ways of Increasing Efficiency,” by 
J. C. Dodd. 

“Increasing Sales by the 
Serve Route,” D W. 
Gifford. - 

“Unfair Claims, a Problem in Business 
Ethics,” by John A. Hawkinson. 

“Foreign Trade Conditions,” by R. E. 
Chapman. 


Problems in Distribution. 

In discussing distribution Mr. Armour 
said: “The packing industry has made re- 
markable progress, when compared with 
other industries, toward efficient operation. 
It has made this progress in spite of the 
complex problems which always confront 
the industry. The consumer benefits 
from a much smaller spread in price in 
the case of meat products than in most 
other products, owing to the efficiency of 
this industry. This progress has been 
marked by keen competition within the 
industry, both in the fields of production 
and distribution. 


Ready-to- 
Martin and R. H. 


“One of the greatest fields of progress 
has been in service to the customer.” 

Mr. Armour mentioned other factors 
which have tended to increase the packer’s 
expenses. “The question of credit ex- 
tension has been a big problem. Many 
of us have gone too far in the matter of 
extending credit and letting collections 
diag. Proper regulation of credit will 
eliminate much unnecessary’ expense. 
Then, there is the problem of donations 
to community chests and Chambers of 
Commerce. Many of these contributions 
are worthy, and look almost insignificant 
when taken alone. Together they consti- 
tute a large expense.” 

At the close of his talk, Mr. Armour 
said: “If we stop the little leaks and solve 
the many little problems, the big leaks 
and big problems will tend to take care 
of themselves. We must continue to have 
the keenest competition in the industry 
toward reducing costs, remembering that 
added service is not necessarily improved 
service.” 


In commenting pon this subject, mem- 
bers of the committee referred to the 
difficulty which they were having with 
certain of their customers about payments 
for barrels. Several of the men present 
stated that their companies were enforc- 
ing rigidly a policy cf collecting the cost 
of the barrels when they were not re- 





Packers’ Convention 


The nineteenth annual conven- 
tion of the Institute of American 
Meat Packers will be held at 
Chicago, October 20, 21 and 22, 
1924. 

The Executive Committee of 
the Institute decided on place and 
date at its recent meeting, and 
President Herrick will announce 
convention committees at an early 
date. 
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turned, or refusing to deal further with 
the customer. 


Ways of Increasing Efficiency. 


In Mr. Dold’s talk on ways of increasing 
efficiency he said: “The way to reduce 
costs is to reduce them.” He then con- 
tinued to outline a method of checking 
and analyzing costs which has been found 
successful in packing plants. 

“I know of one plant,” Mr. Dold stated, 
“where a ‘Better Results Committee’ was 
formed to examine all packinghouse ex- 
penses, and it got results. In the ‘red 

ag’ departments, those which were show- 
ing a loss, every item of expense was 
checked. All unnecessary expense was 
cut off. 

“This detailed analysis not only showed 
the department where the money went and 
how to reduce expenses immediately 
where possible, but it gave a goal to aim 
at. The department knew what it was 
up against, and why the expense was high. 
Losses always come from selling too 
cheaply and selling wrongly. These things 
can be located and corrected by examin- 
ing expense statements thoroughly.” 


Standardizing Packing Equipment. 


During the discussion of ways to in- 
crease efficiency, Mr. Herrick called at- 
tention to the activities of the Bureau of 
Practical Research in standardizing pack- 
inghouse equipment. He cited the case 
of hog trolleys, in which many Institute 
members have given their support .and 
co-operation, and asked John P. Harris, 
Director of the Bureau of Practical Re- 
search, to tell what further work of this 
sert was in progress. 

Mr. Harris stated that the Committee 
on Practical Research was studying the 
possibilities of standardizing trucks. To 
date, Mr. Harris said, the committee has 
found 137 types of trucks in use, although 
the total number actually may be much 
greater. 

It is quite probable, he added, that eight 
or nine trucks will be recommended by 
the committee as standards to replace 
the large number of types used at this 
time. Mr. Harris also called attention to 
a questionnaire on this subject which was 
sent to all members a short time ago, and 
requested the co-operation of all members 
in filling it out. 

Mr. Herrick also mentioned standardized 
lard containers which were recommended 
to Institute members by the Committee 
on Standardized Containers about a year 
ago, and which have been adopted by most 
companies. He urged all packers to ahere 
to the recommended standard sizes. 

(Continued on page 44.) 
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Profit By Swenson Installations 
Why Not You? 


Swenson installations meet every evaporating requirement of the 
packing-house and fertilizer plant. Our more than 30 years experience 
enables us to render you a real service in solving special problems. 
Whiting Corporation’s complete manufacturing facilities are back of 


Swenson products. 


Bulletin E-122 on request. 





Our Experiment 
Station at Ann 
Arbor is equipped 
to make tests, on 
a commercial scale 


problems involving 
evaporation, crys- 
tallization, heat 
transfer, etc., at a 
moderate charge. 











Submit your evaporator problem to Swenson. 
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The Export Meat Outlet 


That the whole economic tide is against 
an increase of European demand for 
American foodstuffs at high prices, is the 
opinion of experts who have made an ex- 
haustive study of European needs, Europ- 
ean purchasing power, and the competition 
offered by other food-producing countries. 

Prior to the war the demand for Ameri- 
can food products was decreasing, due to 
the increased European production and the 
competition from the great surplus pro- 
ducing areas of Canada, South America, 
Australia and New Zealand. 

The outbreak of the world war halted 
this trend, but it has again become evi- 
dent. 
stored faster than industry and faster than 


European agriculture is being re- 


the buying power of the cities. 

In Denmark, for instance, hog produc- 
tion suffered a severe decline during the 
war, but the Danes have reached the point 
where production is up to and even ex- 
ceeding export demand for bacon at a 
satisfactory price. 


Germany’s livestock population is stead- 
ily increasing. This increase in the sup- 
ply of home grown meat, coupled with 
the demand for butterfat and the choicer 
meat products made possible by improve- 
ment in buying power, has decreased the 
demand for lard and dry salt meats im- 
ported from the United States. 


Before the war this country’s exports 
of lard averaged about five and one-third 
million pounds annually. In the five post- 
war years an average of eight and one- 
third million pounds has been exported 
annually. 


The large war-time exports of meat be- 
gan declining in 1920, when less than half 
the tonnage of 1918 and 1919 was exported. 
A further decline took place in 1921 and 
1922, but the year 1923 saw a large in- 
crease, resulting from the enormous con- 
signments of pork products, sold in Europe 
at a relatively low figure in order to re- 
lieve the congestion in the domestic mar- 
ket. 

But with the increase of Europe’s live- 
stock population and the improved buy- 
ing power of a number of the nations, 
coupled with the increasing and determined 
competition from other meat producing 
nations, it is idle to expect this outlet 
at the 1923 price level to continue. 

It would seem to be the part of wis- 
dom, therefore, to adjust livestock pro- 
duction to a gradually increasing domestic 
need and an export outlet somewhere near 
pre-war levels. 

In the meantime packers should protect 
themselves by purchasing their hogs ‘at 
a price on which they are certain they 
can realize, whether the products enter 


29 


into the domestic or the foreign market. 
If this is not possible, then curtailed out- 
put would help solve the problem. 
In other words, either buy your hogs 
at a cutting profit, or buy fewer hogs. 
eae oS 


Nothing But Bad Dreams 


Comment has been general in recent 
weeks on the tendency toward slowing up 
of the wheels of industry. 

In the opinion of competent observers 
this condition is largeiy the result of men- 
would 
pinch itself into realization it would find 
that much of the uneasiness is only a bad 
dream. 


tal processes only. If business 


The causes of the indigestion which has 
created the nightmares are already in a 
large measure removed. Congress did 
some worthwhile things before adjourn- 
ment, and left undone some things which 
business greatly feared it might do. Mem- 
bers have gone home to face, as a result 
of their activities during the entire ses- 
sion, a kind of music they did not alto- 
gether expect. 

One great political party has held its 
convention and demonstrated that the 
prattlings in Congress did not voice the 
sentiments of the people. The masses, 
regardless of party affiliations, seem to 
have stoed with the head of the nation 
in every fundamental stand he took. 

The convention just held has presented 
for leadership of the nation two men whose 
principles and judgment are sound, who 
have a complete understanding of both 
domestic and foreign conditions, who 
stand for economy in government expen- 
diture, and who know there is a point be- 
yond which government interference in 
business can not pass. 

With similar action on the part of the 
other great political party, now on the 
eve of its convention, business can well 
feel free of the political ghost that has 
stalked its steps for so many months. 

Except for a few industries that have 
produced to the point of saturation, the 
outlook is good. The nation is still in 
need of housing, the railroads are nowhere 
near their normal condition, all types of. 
current demand that create business are 
good, agricultural production is approach- 
ing normal, the foreign situation is in gen- 
eral in better shape than it has been at 
any time since the war, and adjustment 
generally is being carried on satisfactorily. 

Why then should business slump? What 
is there to make it stagnant? Is there a 
Or has the 
business man been. shying at his own 


real reason for pessimism? 


shadow? 

Let business ask itself these questions, 
answer them honestly, and then proceed 
in the usual tenor of its prosperous way. 
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Hog and Beef Casings 


The following inquiry comes from a 
subscriber in*the West: 
Editor The National Provisioner: 

Will appreciate the following information regard- 
ing the handling of hog and beef casings. 

Please advise me concerning the soaking of hog 
easings during the ripening period, and the time 
usually required for them to ripen before running 
them through the machine. 

Please give me some information regarding the 
different grades and sizes of casings. 

Are holes the size of a pin permitted, when not 
too many? 

What advantage does a strong salt pickle have on 
packed beef casings, or how long should they keep 
before they salt burn without a salt pickle? 

While I have a good scale in both hog and beef 
casings, and they are in No. 1 shape, I have reason 
to believe I lose a goodly percentage of them 
through breakage caused by the machine and by 
worm holes. 

The inquirer requests advice concern- 
ing the soaking of hog casings during 
the ripening period. 

Stripping—The casings are first strip- 
ped thoroughly by hand, about four 
strings at a time, into a vat of ice water, 
the center of the strings being hung on 
a flat board to retain proper center, and 
are chilled for about one hour. 

They are then re-stripped into soaking 
tierces, tied about 8 to 10 strings to- 
gether in a slip knot, and hung on a flat 
board about 3 in. wide and 1 in. thick. 
They are then removed from the board 
by running a gambrel stick through the 
loop, putting about 60 strings on each 
gambrel stick. Both ends of the gambrel 
stick are then tied to keep the casings 
from coming off. 

Soaking.—The soaking tierce is then 
filled about three-quarters full of casings 
and water, one quarter being casings and 
the remainder water. The soaking is very 
important, and the temperature of the 
soaking room should govern the tempera- 
ture of the water used for soaking. For 
instance, if room temperature is 80 de- 
grees, water should be 55 degrees; room 
temperatures 50 to 80 degrees, water 
should be 70 degrees; room temperatures, 
30 to 50 degrees, water should be 80 de- 
grees. 

Cleaning.—Casings are usually soaked 
about 24 hours, and after soaking they 
are stripped into lukewarm water before 
putting through the cleaning machines. 
They are then run into the machine, 
three or four strings at a time, but ad- 
ditional strings can be started through 
before the first three or four have been 
machined the full length. 

Do not crowd the machine with cas- 
ings. Uusually 9 to 12 strings on the 
machine drum is the limit. 

Holes the size of a pin, when not too 
numerous, are permitted. 

Pin Holes.—There is some objection 
to casings with pin holes, commonly 
called “sprinklers.” However, oftentimes 
the strength of the strand is not neces- 
sarily injured to any great extent, un- 
less the meat is chopped fine enough to 


protrude through the pin-holes of the 
casings. 

However, casings should be as free 
from pin holes as possible. Hogs com- 
ing from certain sections of the country 
are more or less wormy in varying de- 
grees, and in some cases the small guts 
are almost a total loss. 

It is noted the inquirer has a good 
scale in both hog and beef casings, and 
they are in No. 1 shape. By this, we 
presume he means the scales weigh ac- 
curately. However, he often has occas- 
ion to believe they lose a given percent- 
age of them through breakage, caused by 
the machine and worm holes. 

Weighing.—If the scale is weighing 
correctly, the inquirer should keep very 
close to his production yields, and if he 
finds it requires more than eight hogs 
to produce one pound of casings, free of 
salt, there is reason for a prompt in- 
vestigation. And if it is caused by 
wormy hogs, it is a diffcult matter to 
overcome. 

Loss by Breakage.—On the other hand, 
if there is waste and breakage in pulling 
the small guts through the machine or 
otherwise, then it is a matter that can 
be easily remedied by a competent cas- 
ings man. It is well, also, to check the 
production of stump hog casings, and 
hold this down to a minimum, as there 
is a wide difference in the selling price 
between short casings and the standard 
pack. 

Keeping.—The inquirer requests infor- 
mation as to what advantage a strong 
pickle has on packed beef casings, or how 
long they should keep before they are 
salt-burned without a salt pickle. 

If beef casings are properly handled 
and salted, a 30-day inspection would 
not find them along the danger line. 
But if they are not disposed of by this 
time, it is a good practice to overhaul 
and drive the hoops down on the tierces 
so as to exclude air, and carry them in 
the proper ‘cooler temperatures of 40 
degrees F. 





Mould in Sausage 


Do you have trouble with the 
color of your sausage? 

Does it show green rings or 
gray spots? 

Mould IN sausage is caused 
by poor materials or. careless 
handling. Mould ON sausage is 
a surface condition and can be 
prevented by proper handling. 

Write to THE NATIONAL PRo- 
VISIONER, Old Colony Bldg., Chi- 
cago, for directions for prevent- 
ing mould in sausage. Send a 
2-cent stamp for the reprint on 


“Discoloration in Sausage.” 











While casings are considered by some 
concerns as being unperishable, yet it is 
just as necessary to overhaul casings at 
the proper time as it is to overhaul 
meats. In many cases packers allow cas- 
ings to remain packed in tierces ind- 
efinitely, and pay very little attention to 
the storage temperature. If carried in 
storage at high temperature, the tierces 
dry out, the brine leaks off, and the prod- 
uct deteriorates. 


{The inquirer should find some very val- 
uable information in “The Packers’ Encyclo- 
pedia” on handling beef and hog casings. 
And if he has failed to avail himself of this 
full and complete information in this book, 
it would be greatly to his advantage to get it.] 


Minced Ham or Sausage 


In a_ recent issue THE NATIONAL 
PROVISIONER published a good standard 
formula for minced sausage with complete 
directions for curing the meats and mak- 
ing the product. 

Commenting on this, an expert sausage- 
maker approves the formula as excellent, 
but suggests that the use of all dry-cured 
meats in making this product tends to 
give it too much of a pickle taste. He 
Says: 

In order to get full fresh flavor out of 
the meats in making minced ham or saus- 
age, use them as fresh as possible. 

One method is to take 

75 lbs. beef shank meat or beef chucks 
Ibs. beef cheek meat 
Ibs. pork cheek meat 
lbs. belly pork trimmings, half lean 
half fat. 

Grind the beef shanks meat or chucks 
and beef cheeks through the % in. plate 
of Enterprise chopper. 

Put im mixer, adding 3 lbs. salt, 3 oz. 
saltpeter, 1% lb. sugar and 2 quarts of 
water to each 100 Ibs. meat. Spread out 
thin in trucks. Jet stand two days in 
cooler at 38 deg. F. 

Cure pork cheeks whole the same way, 
using same amount of curing material per 
100 lbs. meat. Pack in tierces loosely. 
Let stand 3 days in cooler at 38 deg. F. 
The pork trimmings are used fresh. 

Now take 75 lbs. cured beef shank meat 
as described, and 75 lbs. cured beef cheeks. 
Put in mixer. 

Then take 75 lbs. cured pork cheeks, 
ground through % in. plate, and 75 Ibs. 
fresh pork trimmings, also ground through 
4 in. plate. 

Put this in the mixer also and add the 
following seasoning: 12 oz. ground pepper, 
6 oz. ground mace, 2 lbs. salt, 2 oz. salt- 
peter. Cereal optional. 

Mix all together, adding 30 lbs. water, 
for about three minutes. Stuff in beef 
bladders, to hold about 8 lbs. Hold in 
cooler over night. Smoke next morning at 
about 140 deg. F., until the desired color 
is obtained. Cook at 150 deg. F. for about 
4 hours. 

Great care should be exercised in cook- 
ing the bladders. If cooked at too high 
temperature they are likely to break. They 
are not as elastic as other casings. 
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Lard Handling Methods 


In a recent issue of THE NATIONAL 
PROVISIONER on this page reply was made 
to the inquiry of a meat the 
Northwest about how to render and store 
lard. Some important information 
given on cooling temperatures, open ket- 
tle methods, use of lard roll, agitator, 
etc. Here is another question from a 
small packer in the Northwest: 


Editor The National Provisioner: 
Would you tell me how much fullers’ earth is best 
for every 1,000 lbs. of lard, to make pure lard? 
Also, how often should press cloths be changed? 
Our filter press has 36 press cloths. 


Use of Fullers’ Earth. 


man in 


was 


This packer should use just enough 
fullers’ earth to line his filter press in 
good believed that ten 
pounds of fullers’ earth to every thousand 
pounds of lard should be entirely suffi- 
If he is making good pure lard it 
requires almost no bleaching, and the 
fullers’ earth is used largely for clarifica- 
tion. 

Of course his method of manufacture, 
and his operations from the killing floor 
on down, govern the color of his lard to 
a large extent. If he is getting a dark 
color he should start right in on the kill- 
ing floor to look for his trouble. 

But if his procedure is right, he should 
not have to use more than one-half to 
one per cent of fullers’ earth. 

Answering his second question: If his 
press is steamed out properly for every 
operation, and the fullers’ earth scraped 
off the cloths, it is not necessary to 
change the press cloths until they wear 
out. 


shape. It is 


cient. 


Rendering Open Kettle Lard. 


The following is from a small packer 
in Indiana: 
Editor The 


Please send me a formula on rendering open ket- 
tle lard. My kettle is steam-jacketed and the steam 
pressure is 100 lbs. 

How long should it cook? 

I get from 10 to 11 50-lb cans from a rendering. 

Should the steam be turned off before the crack- 
lings are taken off? 

What percent should such a kettle of lard yield as 
to weight of cracklings? 

As I am just a beginner at the lard game, I am 
in need of this information, 


National Provisioner: 


Cooking.—The inquirer is advised to 
cover the jacket of his rendering kettle 


with one and one-half inch magnesia 
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Short Form Hog Test 


Do you know each day how 
your hogs “cut out”? 

Do you know how to figure all 
operating charges and expenses so 
as to get at your cutting profit or 
loss per day or per cwt.? 

THE NATIONAL PROVISIONER’S 
revised Short Form Hog Test 
enables you to keep track of this 
each day. 

If you want a supply of these 
test forms for daily figuring fill 
out the following and mail it at 
once: 

The National Provisioner, 

Old Colony Bldg., Chicago. 

Please send me .... copies of the 
Short Form Hog Test for daily figur- 
ing. 


Name. . 


ee ee 


Street. 


we et ewww ere rer errr esereeeeeseee 


Terre eee ee 


City: . 


Single copies, 2c; 25 or more, 1c each; 
quantities, at cost. 











blocks, or any other suitable insulating 
material, and put on a reducing valve, 
and a safety relief valve, so that he may 
be sure of 
forty pounds in the jacket of his render- 
ing kettle. 

It will take little 
render using forty pounds, but it will pay 
him handsomely in the color and quality 
of his lard. 

He should stir the contents of the ket- 
tle vigorously during the time of render- 
ing, and the fat should be hashed up by 
means of a fat cutter, using a Séths to 
one-inch plate. If he does not have a fat 
cutter, he should cut it up to about this 
same fineness. 

If he is putting in bones, he should 
break them up before putting thein in. 

The heat should be turned on just as 
soon as he begins putting the fat in the 
tank, but the contents should be stirred 
very vigorously during the entire time 
the steam is turned on. 

The time varies according to the ma- 
terials that are used, and may run from 
three to four hours. The cooking is 


maintaining a pressure of 


him a longer to 


ol 
finished when no steam rises from the 
surface of the kettle, and the light brown 
cracklings float upon the top of the kettle. 

Yields—It is absolutely impossible to 
predict the yield without knowing the 
character of the fat which is being rend- 
ered. He should bear in mind that he 
must eliminate all of the moisture from 
the lard before draining it out of the 
kettle and using it, and also that he 
should not heat it any hotter than is ab- 
solutely necessary. 

As soon as the lard is dry, steam should 
be cut off of the jacket of the kettle im- 
mediately. In fact, it is good practice to 
cut it off slightly before finishing, and 
let the heat in the jacket and the lard 
complete the drying. 

In drawing off the lard it should be 
filtered through a double thickness of 
heavy drilling, so as to be sure to elimi- 
nate all of the fine scrap and cracklings. 

pale aes 


GERMAN MARGARINE FACTORIES. 
Despite the current cash and credit 
shortage in Germany, the founding of new 
margarine factories continues, and the 
“Berliner Tageblatt” claims that this 
“founding fever’ has caused more new 
enterprises to be started in the margar- 
ine industry than in any other. According 
to Assistant Trade Commissioner Mar- 
garet L. Goldsmith, Berlin, Germany, in a 
report to the Department of Commerce, 
this financial shortage has caused unfavor- 
able conditions to exist in the margarine 
industry. ; 
Many well established concerns are said 
to be in very serious financial difficulties 
and several failures of large plants have 
been reported during the last month. Aside 


_ from the shortage of capital making the 


purchases of foreign raw materials diffi- 
cult, the German industry is now faced 
with serious competition from Holland 
and Denmark. 





Production and Sale 
of Casings 


brought to the maximum 
with my Sales and Service 
combination. 


It will pay you to investigate. Address 


ROY L. NEELY 


Broker of Casings Exclusively 


602 Webster Bldg. Chicago, Ill. 
Cable Address ‘‘ROLESNELY”’ 











It has a capacity, per hour, of 6,000 
Ibs. of beef. It has a large capacity 
and is the most economical chopper 
you can use, saving time, labor and 
power. 

Frame is perfectly rigid. There is 
no “give’—no need of excessive pres- 
sure to keep knife and plate in perfect 
contact. Cutters stay sharp twice as 
long. 

It is noiseless—no gears. Has bab- 
bitted socket shaft with ten thrust col- 





To speed up chopping, 
use “Enterprise” No. 166 


lars, preventing overheating and ex- 
cessive wear. 

Your old chopper-—or one of too lit- 
tle power and capacity—may be keeping 
your costs too high. This improved 
“ENTERPRISE” can save and make 
money for you. 

Write for Chopper Catalog. There 
are 72 sizes and styles of “Enterprise” 
choppers, belt-driven, motor-driven and 
hand-power. 


The Enterprise Mfg. Co. of Pa., Philadelphia, U. S. A. 
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Storage Stocks of Pork and Lard 


IN THE UNITED STATES— U.S.GOVERNMENT REPORT 


FROZEN PORK 


D.S.PORK 


1924 





S.P. PORK 


MILLIONS 
oF 


loo 
So 
The Kational Provisioner Chart Se 


vice 
CoPYRiesT pes By mH Nat TO AL Pasyisionen, wc. 
JANFes Pum APR m7 Jun Jou Ave Sep OCT Nov Dec 





This chart in THE NATIONAL PROVISIONER MARKET SERVICE series shows storage stocks of pork and lard for each month 
of 1924 to date, compared to stocks in the three years preceding. The graphic comparison enables the reader to get the situation at a 


glance. 


5-year average on June l. 


Detailed figures of stocks also appear on this page. 


Stocks of frozen pork decreased about 14,000,000 Ibs. 


during May, 


but are still fully 35,000,000 lbs. above the 


D. S. pork increased about 15,000,000 Ibs. during the month, but is somewhat lower than at the same time last 


year, and stocks are more than 80,000,000 Ibs. under the 5-year average. 


burdensome. 


On the other hand, P. stocks are about 80,000,000 Ibs. heavier 
no increase during the ast of May. 


than the 5-year average. 


The full line of these meats is not considered 


These stocks showed 


Lard holdings increased 26,000,000 Ibs. during May, being fully 33 1/3 per cent higher than a year ago, and slightly 


higher than the 5-year average. 


Total storage stocks of pork are the equivalent of somewhat more than 5,000,000 250-lb hogs, and should be taken 
into consideration in connection with a hog run that in all probability will be somewhat above normal requirements. This 


is particularly true in case the export situation fails to offer 


an outlet at satisfactory prices. 








STOCKS IN COLD STORAGE. 
The figures on which the above chart 
is based are -as follows, in pounds: 












1921. 
Frozen pork S.P. pork D.S. pork Lard 
Jan. ... 93,990,000 294,993,000 59,319,000 
Feb. ...150,594,000 3 aye 2¢ 83,549,000 
Mar. ...208,889,000 3 6,000 117,690,000 
April ..219,964,000 oa" 553, 000 255,390, 128,614,000 
May ...200,706,000 355,041,000 246,443,000 152,428,000 
June ...194,486,000 366, 291,000 240, 610,000 181,992,000 
July ...182,163,000 366,346,000 250,752,000 204,301,000 
Aug. ...149,435,000 346,523,000 231,512,000 194,490,000 
Sept. ...103,486,000 320,190,000 200,291,000 149,886,000 
Oct. .... Gy a 2,000 2 57. — Ds 000 149,975,000 85,115,000 
Nov. ... 38,517,000 212 J 108,610,000 48,850,000 
Dec. ... 37,513,000 221, "345 5,000 96,731,000 42,001,000 
1922. 
Weenen pork S.P. pork D.S. pork Lard 

Jan 252,822,000 111,071,000 
Feb 284,487,000 128,689,000 
Mar 321,9% 7000 139,281,000 

347,275,000 145,182,000 





wie 7 348,304,000 142,030,000 96,055, 

June .. an bil, 000 362,395,000 157,689,000 123,798,000 

- -. 128,962,000 391,474,000 186,948,000 154,254,000 

2 ess 3.000 385 ),692,000 179,856,000 143,084,000 

me. os 84. 81: 5,000 369,187,000 165,668,000 119,755,000 
3: 


_ 








Oct. ... 46,796,000 313,517,000 122,783,000 38,000 
Nov. ... 30,688,000 278,811,000 85,671,000 36,750,000 
Dec. ... 33,774,000 302,708,000 83,017,000 32,506,000 
1923. 
Frozen pork S.P. pork D.S. pork Lard 
Jan. 377,107,000 121,126,000 48,808,000 
Feb. 412,806,000 155,922,000 56, aee, 000 
Mar. 451,279,000 178,024,000 
Apr. 469,130 000 206,429,000 
May 499,119,000 227,728,000 





June |... 210,645,000 483,673,000 214.453,000 84 

July ...217,074,000 473,569,000 217,862,000 123, 896. 000 

Aug. ...195.002,000 449,441,000 221,716,000 143,578,000 

Sept. ..148.753,000 413.798.000 191,711,000 115,860,000 
72,608, 





Oct. ... 98.715,000 367,374,000 146,974,000 
Nov. ... 71,640,000 325,456,000 108,850,000 2: 
Dec. ... 82.068.000 384,604,000 110,824,000 35,317,000 


1924. 
Frozen pork S.P. pork D.S. pork 













Jan. 26.783.000 432.726.000 147,487,000 
Feb. 468 3.000 168,141,000 
Mar. 400.658.000 168,145,000 
Apr. 512,190,000 192,934,000 
May 500,683,000 191,882,000 .317,000 
June .. "301! 614. 000 483,648,000 207,317,000 138 296) 000 


ne ee 
LARD AND GREASE EXPORTS. 
Exports of lard from New York, June 1 
to June 18, were 15,826,411 Ibs.; tallow, 
80,000 Ibs.; greases 2,464,000 Ibs.; stearine, 
246,800 Ibs. 








STORAGE STOCKS IN U. S. 


The stocks of meat and lard in storage 
in the United States on June 1, 1924, are 
announced by the U. S. Department of 
Agriculture as follows: 








June 1,’24 Mayl,’24 5-yr. av 
Ibs. lbs. June 1, Tbs. 
Beef, frozen..... y me y 000 ,000 92,425,000 
PE: Siaksessn 8, 2 23,516,000 
ae 


Pork, frozen 164, 175, 000 
D.S. cured 


289, 237, 000 
D.S. in cure. 


S.P. cured ..... 214, 217,698,000 405,188,000 
S.P. in cure 268, 96L, 000 282,985,000 1 
Lemb and mutton, 








PE cosnacnwe 2 093, 000 .217,000 
Miscl. meats . 68 7 7s 2,000 
Rs sae Sob bw as 128'226. 000 102, ) aT, "000 125,145,000 


* Not available. 
—_4>—_—__ 
MID-SUMMER LAMB SUPPLY. 


The number of lambs in the areas that 
furnish the bulk of the supplies during 
July and August is larger than last year, 
according to a statement of the U. S. 
Department of Agriculture. 

For the past few years the market re- 
ceipts in the summer months were about 
evenly divided between natives and west- 
erns, the westerns coming largely from 
Washington, Idaho and Oregon. Pasture 
conditions there have been in general sat- 
isfactory. 

The Texas lamb crop is reported as large 
and if conditions continue favorable in- 
creased shipments over last year may be 
expected. In California, however, the sit- 
uation is serious. It is estimated that 
there are nearly 200,000 sheep and lambs 
not fit for slaughter and for which there 
is no feed in sight. This stock can not be 


shipped out of the country because of the 
quarantine. 

In the native sheep areas reports indi- 
cate a larger lamb crop than last year, 
the increase in the cornbelt offsetting a de- 
crease in Kentucky and Tennessee. But 
weather and pasture conditions have not 


been favorable for development and the 
market movement is nearly a month late. 
It is probable, therefore, that the number 
moving from these states and Virginia 
after July 1 will be larger than last year. 


Xo 


U. S. MEAT EXPORTS. 


Total exports of meats and meat pene 
ucts from the United States from July 1, 
1923 to April 30, 1924 increased more than 
200 million pounds over the corresponding 
period last year. 

The greatest increase was in lard, which 
increased nearly 100 million pounds. Lard 
compounds, on the cther hand, fell off 
nearly one-half. 

Exports of tallow increased over 10,000,- 
000 Ibs., while fresh pork, bacon, hams and 
shoulders and sausage casings also showed 
heavy increases. 

Greatest declines were registered by 
oleo oil, which fell off some 12,000,000 Ibs. 
Declines were also made by canned beef, 
fresh beef and veal, canned pork and 
others. 

The exports of meats and meat products 
from the United States from July 1, 1923 
to April 30, 1924, with comparisons, are 
reported by the U. S. Department of Agri- 
culture as follows: 

1923-24. 1922-23. 
A ee eee lbs. 1,367,069 1,903,331 
Fresh beef & veal..... 120,078 3,416,365 
Pickled beef ...... 98: 20,466,186 
Oleo oil - 88,019,821 
Oleomargarine ..... 1, 846, oe 
Stearin & fatty ‘ E 10: 
| 
Canned pork ....... np 
MUO NE, o 50. wssvcveeca 
|. ey 
0 Fa rrr 
Hams and shoulders ... 
DE ORGS oe as & os se a0 we 
PO Re) 
SE Ses i'd 4 one 4h wet 
Lard compounds ......... 
Mutton and lamb........ 
Sausage, canned ......... a, 
Sausage, other .......... 6. 319.888 
Sausage casings ......... Ibs. 24'588,866 16,942,683 


T’l meat & meat prod. Ibs, 1,894,204,260 1,684,987,653 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Prices Improve—Lard Trade Better—Ex- 
porters Buying — Shipments Slightly 
Better—Hogs Steadier. 


The provision market has shown a 
further improvement in tone, and some ad- 
vance in lard and meats the past week 
with evidence of a little gain in the tone 
of the hog market. The conditions have 
been more encouraging on the basis of 
the demand’ for lard, although the ac- 
cumulations continue to go on in a very 
liberal way. The mid-month stocks of 
lerd showed an important increase for the 
half month, the gain being 11,000,000 Ibs., 
ana stocks are more than double last year. 

The fact of the continued large increase 
in stocks has brought from time to time 
evidence of good deal of selling pressure, 
as packers cut out hedges on the advances. 
So far the hedges have been well taken 
with the gain in the lard market from 
the low point of “%c a pound. 

Chicago Mid-Month Figures. 

The comparative figures for the Chicago 
mid-month stocks, and the changes from 
the end of May to mid-month this year 





and last year follow: 
1924 1923 
Mid June. End May. Mid June. 

Pork, contract, bbls. 
Lard, contract, 37,05 
Lard, other, Ibs.... 
Lard, total, Ibs 
Ribs, Ibs. ..... 

Sellies ....6 No trading 





The dev hepa of a slanniiiy bet- 
ter export demand reported from the Sea- 
board was a factor of some influence in the 
lard market. A report was current about 
the middle of the week that quite liberal 
sales had been made by two leading New 
York exporters who had sold quite freely 
in addition to selling by packing interests. 
The suddent development of this demand 
was viewed with some skepticism by bear- 
ish inclined interests, but, as there has 
been only a moderate amount of buying 
for some time and exports have fallen to 
a low average, the situation is not re- 
garded as unusual. 

Shipments of lard for the week are 10,- 
300,000 Ibs. compared with 8,282,000 Ibs. 
the previous week and 16,182,000 Ibs. last 
year. Exports of meats were quite good, 
amounting to 15,368,000 Ibs. against 7,- 
662,000 Ibs. the previous week and 17,823,- 
000 Ibs. last year. 

What Government Report Showed. 

The June 1 Government report of cold 
storage holdings showed an increase in 
lard of 28,000,000 Ibs. compared with May 
Ist, with the present total 44,000,000 Ibs. 
more than last year. The present total 
however, is only 3,000,000 lbs., more than 
the 5 year June Ist average. The stocks 
of meats showed a decrease of 14,000,000 
Ibs. of frozen pork, an increase of 9,000,000 
Ibs. in dry salt cured, and 6,000,000 Ibs. 
curing with a decrease in pickled pork, 
cured and in cure of 17,000,000 Ibs. 

The figures rather strongly indicate that 
the domestic distribution is taking care 


of the meat production notwithstanding 
the smaller export movement, while owing 
to the smaller export movement in lard 
scen during May there was accumulation 
in lard. If there is any improvement in 
the lard export movement, this condition 
might easily be changed. 

The comparative figures of the cold 
storage holdings for June 1 follow: 





5 year 
average 
June May 
1, 1924. 1, 1924. June 1. 
Te TURIN ors ccs ese vaaanis 41,780 52,941 92,425 
errr errr re 13,668 18,922 23,516 
Beef in process of cure...... 10;:010 Tio ...... 
OU, THOM. oo dic 00 wicie vies vw om ’ 215,767 


Pork, dry salt cured........ 
Pork, dry salt in cure.. “ 
Pork pickled cured... 


Pork, pickled in cure. F of 

Lamb & mutton frozen...... 2,272 2,093 7,217 
Meats, MISC. .ccscccccssvecs 68,597 74,787 78,232 
TAR induces devedvencvesssss 128,226 102,317 125,145 


The hog movement is keeping up fairly 
well, although the recent run of the move- 
ment has been quite a little under last 
year. The decrease in the packing this 
season since March lst has been about 
1,250,000 hogs, which on the basis of the 
average yields would have meant a prod- 
uction of about 175,000,000 Ibs. meats of all 
kinds, and about 45,000,000 Ibs. of lard. 
This falling off is sufficiently important 
to exert some influence on sentiment par- 
ticularly with those who have been watch- 
ing the movement fairly closely. 

Hog Run Should Decrease. 
A further falling off in the hog move- 





Daily Market 


Service 


The DAILY MARKET SER- 
VICE, established to furnish the 
trade with authentic daily infor- 
mation of market prices and mar- 
ket transactions, is the latest addi- 
tion to THE NATIONAL PROVISION- 
ER’S trade service. 

It includes market prices and 
transactions on provisions, lard, 
sausage meats, etc., together with 
daily hog market information, 
Board of Trade prices, etc. It 
covers export markets also. 

It is mailed each day at the 
close of trading, and a handsome 
leather binder is furnished to sub- 
scribers for the purpose of filing 
the daily reports for ready and 
permanent reference. Subscribers 
also are entitled to free telegraphic 
service (messages collect). 

Application for this service may 
be made to THE NATIONAL PRO- 
VISIONER, Old Colony Bldg., Chi- 
cago, Ill. The cost is $1 per week, 
or $48 per year, payable in ad- 
vance. 











ment would seem to be a possibility which 
might easily develop in view of all the re- 
ports regarding stocks of hogs in the coun- 
try, number of breeders, and the supply of 
spring pigs. If the figures as to the hog 
supply in the country are confirmed, there 
should be a decrease of 3,000,000 to 5,000,- 
000 hogs in the packing during the next 
six or nine months. 

It is apprehended by some that the 
slowing down in business which has been 
scen may have some influence on the 
total domestic distribution. As a whole, 
however, the question of employment does 
not seem to be serious in any section of 
the country, excepting in the textile mills 
of the East. 

The advance in corn has still further 
adversely affected the hog-corn ratio. 
With corn around 80 to 82c and hogs 
around 7c, the apparent loss in feeding 
corn compared with the marketing of corn 
is about 12c a bushel, so that the feeding 
returns, where feedstuffs had to be pur- 
chased, have not been very satisfactory. 
The sentiment in the corn market has re- 
cently been that feedstuffs would if any- 
thing tend higher, so that the corn-hog 
ratio would still further be widened un- 
less hogs improved with corn. . 

PORK—The market was moderately ac- 
tive and strong with mess at New York 
auoted at $26@27, family $27@28, and 
short clears $20@25. At Chicago mess 
was quotable at $23. 

LARD—Demand was better and the 
market stronger, with prime western quot- 
ed at 11.35@11.45c, middle western 11.20@ 
11.30c, City 103%4@ 107% gc, refined to the con- 
tinent 11.75c, South American 12%c, and 
Brazil kegs 13% 

C ompound at "ieee York was ~— at 
12@12%c At Chicago regular lard in 
round “ane was quoted at .10 under July, 


loose lard .90 under July, and leaf lard 
1.20c under July. 

BEEF—The market was quiet and 
steady with mess at New York $16@17, 


packet $17@18, family $20@21, extra India 
mess at $32@34, No. 1 canned roast beef 
$2.35, No. 2, $4 and sweet pickled tongues 
$55@65 per bbl., nominal. 





SEE PAGE 39 FOR LATER MARKETS. 








BRITISH PROVISION STOCKS. 
(Special Report to The National Provisioner.) 
Liverpool, England, June 2, 1924. 
The stocks on hand at Liverpool on the 
lst of June, 1924, as estimated by the 
Liverpool Trade Association, with com- 
parisons for last month and ‘ast year are 
as follows: 





May 31, Apr. 30, May 31, 

1924. 1924. 1923. 

DOME eis cdvcwas 24,688 23,588 
Hams, boxes .... 15,000 7,284 
Shoulders, boxe ~ eee 8,252 1,860 
Lard (tierces) P.S.V 112 2,176 
Lard (refined) tons......... 2,376 1,744 1,336 


Imports into Liverpool for the month 
of May: 

The approximately weekly consuinption 
ex Liverpool stocks is given below: 





Bacon, Hams, Lard, 

boxes. boxes. tons. 

a OR Sree ee pers 6,846 703 
fe eee ee ee ee 6,677 773 
March, 192 +f hw a Mah dh did ae Qeieace 6,746 594 
February, 36 1,178 
January, 192 926 
December, 1 732 
November, 1,061 
October, 192 5 1,013 
September, 7 635 
ee: ae ere 9,207 787 

CUEEs. CEE Se adescgidessmregevse 7,266 764 
Se SE ec Ce bcetareenssaees 7,196 74 















NE out of every 

five cars of coal— 
increased output of 
workers—and a_ reduc- 
tion in the amount of 
illness during the heating 
season—these are the 
chief savings of Powers 
Temperature Control in Factory 
Workrooms, Offices, etc. 


The Powers 
Thermostat 


Test shows 48% saving 
of steam 


Tests made by impartial and recognized 
authorities show 27 to 50 per cent savings 
of steam with Powers Control. For ex- 
ample. a test made in two large buildings 
in Kansas City showed a 48 per cent 
saving of steam. (Details of this test 
will be sent upon request.) 


Output of men 
reduced 15% by overheating 


In its very thorough and exhaustive in- 
vestigation of the effect overheating has 
on output of men, The N. Y. State Com. 
on Ventilation found that even slight 
overheating from 68° to 75° F. reduced 
output of men 15 per cent. (Details of 
this Commission’s report will be sent 
upon request.) 


By eliminating losses caused by over- 
heating Powers Control offers a splendid 
opportunity to increase profits, and an 
INVESTMENT which pays rich divi- 


dends every year for at least 25 years. 


Send for interesting book 


Plant owners and other executives will 
find profitable reading in our book. “THE 
ELIMINATION OF HEAT WASTE.” 


May we send you a copy? 


[HEF a) S REGULATOR , 
trun in Automatic Heat Control 


2725 Greenview Ave., Chicago 
NEW YORK—BOSTON—TORONTO 
And 30 other Offices 
See your telephone directory 


POWERS REGULATOR CO., | 
2725 Greenview Ave., Chicago 
Kindly send me, without cost or obligation, | 


a copy of your book, 
Heat Waste,” 


“The Elimination of 


DERTOR.. 5. oc cow h sie oe vscnsenncceseesctbbeseane 


eee See ee ee ts sy ry | 


DE kg ga uee noses keen be Sobeens ee neeeee | 
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NEW YORK MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under federal inspection 
for New York City, N.°Y., are officially 
reported for the week ending June 14, 
1924, with comparisons, as follows: 





Week Cor. 
ending Previous week 
Western dressed meats: June 14. week. 1923 
Steers, carcasses .... 8,849 8,389%4 7,573 
Cows, carcasses ..... 1,165 1,175 634 
Bulls, carcasses .... 445 229 245 
Veal, carcasses ...... 13,681 12,324 12,741 
Hogs and pigs....... Ore 2,015 
Lambs, carcasses 20,450 11,866 17,335 
Mutton, carcasses .... 7,932 7,702 7,809 
Beef cuts, Ibs. ...... 596,376 232,847 156,987 
Pork cuts, Ibs. ...... 1,041,918 1,060,387 1,073,146 
Local slaughters: 
Cattle 9,899 9,073 9,152 
Calves . 15,063 15,812 14,331 
Hogs .. 51,876 57,333 46,050 
Sheep 41,905 38,262 33,843 
——*$e-—_—_ 


BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats and 
slaughter under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
June 14, 1924, with comparisons: 





Week Cor. 
ending Previous week 
Western, dressed meats: June 14. week, 1923 
Steers, carcasses . A 2,447 2,630 eo 
Cows, carcasses 1,158 1,012 
Bulls, carcasses .. 57 77 ton 
Veals, carcasses : 1,357 1,260 1,670 
Lambs, carcasses ...... 12,907 9,564 8.716 
Mutton carcasses ...... 1,162 1,813 1,564 
Ps Ms Cossesvessices 439,714 313,470 148,354 
Local slaughters 
ER 05506640 4%6%0656 1,621 1,801 1,266 
SE bsahecnbesceeuiss 2,418 2,472 2,247 
MD chtnesse6saoescbee 23,380 18,830 21,963 
a eee 7,973 5,458 5,849 
—_@——_ 


PHILADELPHIA MEAT SUPPLIES. 

Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
June 14, 1924. 





Week Cor. 
ending Previous week 
Western dressed meats: June 14. week, 1923 
Steers, carcasses ..... 3,132 2,935 1,953 
Cows, carcasses ...... 7 827 454 
Bulls, carcasess ...... 5 277 311 
Veal, carcasses ...... 842 2,461 1,510 
Lambs, carcasses 8.370 5,024 4,707 
Mutton, carcasses 2,425 1,848 ,479 
| ae 381,150 344,068 321,101 
Local slaughters: 
rr Tree 2.174 2,026 2,178 
DE -Setsecnsesaenhnn 3.065 3,465 2,525 
MS: Sndéiccesddh cue us ee 20,854 19,333 
_ RB ey eas 5,304 4,914 5,157 
° 


BRITISH PROVISION MARKET. 
(Special Letter to The National Provisioner.) 
Liverpool, England, June 7, 1924. 
The market this week has been steady 
with quite a firm undertone, this being 
helped by the large reductions in the 
stocks of American provisions and hams 
here. There has been quite a fair trade 
on meats, but hams, strange to say, are 
still neglected. 
With moderate shipments advised this 


June 21, 1924, 


week it is expected that after the holidays 
are over that we will get into a much bet- 
ter position. Hams, cumberlands, picnics, 
and S. C. backs are all expected to go 
higher. 

Lard has been sagging in value all week, 
this being due to the increased stocks in 
Chicago and here, and the weak Chicago 
cables. The consumptive demand, how- 
ever, is quite fair on this article and with 
any firm cables from Chicago we look 
for an improvement in price. 


a 
PORK CUTS AT NEW YORK. 


(Special Report to say National Provisioner from 


. C. Zaun.) 

New York, June 18, 1924—Wholesale 
prices on green and sweet pickled pork 
cuts: Pork loins, 23@24c; green hams, 
8-10 Ibs., 16%c; 10-12 lbs., 16%4c; 12-14 
Ibs., 16c; green picnics, 4-6 lbs., 94@10%c; 
6-8 lbs., 9@9'%c; green clear bellies, 6-8 
Ibs., 1314@14c; 8-10 lbs., 18c; 10-12 Ibs., 
12%4c; 12-14 lbs., 12%c; — rib bellies, 
10-12 Ibs., 12c; 12-14 lbs., 12c; S. P. clear 
bellies, 6-8 lbs., llc; 8- 10 Ibs., 11%c 10-12 
Ibs., llc; 12-14 lbs., llc; S. P. rib bellies, 
10-12 Ilbs., llc; 12- 14 Ibs., 10%c; S P. hams, 


8-10 Ibs., 17c; 10-12 lbs., 161%4@17c; 12-14 
Ibs., l6c; (boilers) 18-20 Ibs., 1814; dressed 
hogs, 12c; city steam lard, 1034c: com- 


pound, 12@12%c. 


EXPORTS OF PROVISIONS. 


Exports of provisions from Atlantic and Gulf ports 
for the week ending June 14, with comparisons: 


PORK, BBLS. 
From 











Week Week Noy. 1, 1923 

ended June ended June to June 

14, 1924. 16,1923. 14, 1924, 

United Kingdom ... 15 40 2,074 

rr 15 530 14,572 

a fee Te 686 12,891 

ee 30 1,256 29,537 
BACON & HAMS, LBS. 

United Kingdom...... 11,907,000 9,784,250 336,578,700 

TE. sskence cans 1,219,000 5,019,500 207,883,725 

er See: SONS 3s weseeaes es aaleae 46,000 

Wet indies .......- 3,000 13,000 581,000 

ee MONE 505.) Waadeuas Cadhaw eae a; 726,000 

REE acswanvsenkes 13,129,000 14,816,750 546,815,425 

LARD, LBS. 

United Kingdom . 5,814, 970 4,552,477 164,844,308 

ee 6,467,433 12,323,960 387,130,830 

So. & Cent Amer... 547,000 ........ 3,066,776 

i ae err 2,776,608 

Oter countries ....... a a 183,496 

SE sad ctgcewance 13,021,939 16,876,437 558,002,018 


RECAPITULATION OF THE WEEK’S EXPORTS. 
Pork, Bacon and 


From— Ibs. hams. Ye. Lard. The 
SE EE weseknddscenehs 30 4,876,000 6,311,939 
Cn \cctechawar @Was” .acekenb ie 21,000 
DEE: 6 va800 evubdge ck nnex 3,000 12,000 
PP cucchwadcacnnxes uxakagnoe 681,000 
Ged whet an wenits ety 7,509,000 3.522,000 
DE. i vrsteteedenenade. hak 741,000 2,474,000 
ee 30 13,129,000 13,027,939 
Previous week .......... 337 12,418,000 9,164,021 
Two weeks ago.......... 428 13,940,750 9,324,463 


Same week year ago..... 1,256 14,816,750 16,876,437 
Comparative summary of aggregate exports, in lbs., 

from Nov. 1, 1923 to June 14, 24. 
1923-1924, 


1922-1923. Increase Decrease 


Pork, Ibs. 5,807,400 7,187,200 ........ 1,379,800 
Bacon and 

Hams, Ibs.546,815,425 510,561,800 36,253,625 ........ 
Lard, Ibs..558,002,018 598,622,177 ........ 40,620,159 











$20 each while they last 
Pork Loin Tray Trucks 


A few left. Only slightly used. 
Just like new. 
Wheels. Size 612x8x614. 


$20 each, F. 0. B., Chicago 


327 So. La Salle St. 


Ball Bearing 


How many do you want? 
Advise us immediately 


Phillips Commission Co. 
Chicago 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW—A little better feeling has 
developed, and although no material ad- 
vances have taken place, the undertone 
is better with the firmer feeling elsewhere. 
Reports at New York indicated that some 
outside lots, equal to extra, had sold at 
seven cents, an advance of %c, while hold- 
ers were more inclined to await some 
further improvement in prices. 

The lighter offerings did not bring about 
any broadening in the demand, but offer- 
ings on the old basis readily attracted at- 
tention. In the west reports generally 
were more encouraging, but the volume 
of business reported was moderate. 

At Liverpool there was no change in 
Australian tallow for the week with fine 
quoted at 44s 3d, and good mixed at 42s 
9d. At the London auction on Wednes- 
day, June 18th, 1,219 casks were offered 
of which 306 were sold, at prices un- 
changed to a shilling lower than two 
wecks ago, with mutton quoted at 43s 6d@ 
44s 6d, beef at 43s 6d@44s 9d, and good 
mixed at 43 shillings. 

At New York special was quoted at 63{c, 
extra 7c nominal and edible 8c. At Chi- 
cago prime packer was quoted at 7@7%c, 
fancy 7144@7%%4c, and edible at 734@8c. 

STEARINE—A scarcity of offerings, 
and an advance of Mc per lb. featured the 
market at New York, oleo selling at 10c, 
with that figure later bid, and with prac- 
tically no offerings available. At Chicago 
the market was stronger, with sales of oleo 
noted at 934c, f.0.b., and that figure also 


1d. 

OLEO OIL—The market was dull and 
steady with extra New York 123c, me- 
dium 1lc, and the lower grades 10c. At 
Chicago extra was quoted at 11%c. 








SEE PAGE 39 FOR LATER MARKETS. 





LARD’ OIL—A better demand at the 
lower levels was reported, and the market 
developed a steadier tone with a ‘firmer 
feeling noted in raw material. At New 
York edible was quoted at 131%c, extra 
winter at 1134c, extra No. 1 at 1034c, No. 
1 at 10%c, No. 2 at 934c. 
_NEATSFOOT OIL—The market con- 
tinued quiet and steady with consumers 
teking hold in a hand to mouth way, while 
offerings appeared to be well held. At 
New York pure was quoted at 15c, extra 
1034c No. 1 at 10%c, and cold pressed 

AC. 

GREASES—A good demand for choice 
white grease was reported in the market 
and a much firmer tone developed with 
reports current that exporters had paid 
8'%4c in the West which represented an 
advance of %4c compared with a week ago. 
The improvement in the demand uncov- 
ered limited offerings and the market pre- 
sented a much stronger undertone. A bet- 
te: feeling elsewhere in the grease list 
helped somewhat. ; 

The other grades were more freely of- 
fered and were not in such urgent demand, 
so that advances elsewhere in the list 
wcre small. Sentiment in the east particu- 
larly was materially better than for some 
time past. At Chicago more encouraging 
reports were noted. The western market 
reported sales of yellow grease at 6c f.o.b. 
Chicago with that figure later bid and de- 
clined, while Chicago choice white grease 
sold at 7c loose f.o.b., and also straight 
car at 8%4c caf. New York 

\t New York Yellow and choice house 
was quoted at 6%4c; A white at 634c; B 
white 6%c and choice white 84@85c. At 
Chicago Brown was quoted at 54@53c; 
Yellow 6@6%c; B White 6%4c: A White 
674@7c and choice white 7@7%c. 


WEEKLY REVIEW 


Fertilizer Trade for ‘‘Sell Right” Idea 


The “Sell Right” idea has now taken 
hold of the fertilizer people, and was ad- 
vocated strongly at the convention of the 
National Fertilizer Association, held last 
week at Asheville, N. C. 

The meeting was well attended and en- 
thusiastic. The chief discussion centered 
upon the stabilization of prices. Last 
year, and in previous years, the fertilizer 
interests lost money through price slash- 
ing and cut-throat tactics. 

This year the “Sell Right” idea was 
urged, and it was the general concensus 
that from now on fertilizer materials 
would have to be merchandized and sold 
intelligently if another disastrous year was 
to be avoided. 

Great encouragement was felt over the 
favorable position of the Southern farmer, 
who has never been in a better condition. 
It is expected that he wili diversify and 
fertilize his crops to a greater degree than 
ever before, and the fertilizer industry will 
naturally benefit by this situation. 

The present officers were re-elcted as 
follows: Gustavus Ober, Jr., president; 
Spencer L. Carter, vice-president; John D. 
Toll, secretary; Irvin Wuichet, treasurer. 


The five new members of the executive 
committee appointed to take the place of 
those whose terms expired this year, are 
as follows: D. Brewster, Jr., Baugh Chem- 
ical Co., Baltimore, Md.; C. F. Burroughs, 
F. S. Royster Guano Co., Norfolk, Va.; 
Ray Ellis, Reed Phosphate Co., New Al- 
bany, Ind.; J. Ross Hanrahan, Charleston, 
S. C.: E. L. Robins, Meridian Fertilizer 
Co., Meridian, Miss. 

SS 


EASTERN FERTILIZER MARKETS. 


(Special Report to The National Provisioner.) 


New York, June 18, 1924—There seems 
to be a little strength in the tankage mar- 
ket as a few cars were sold this week of 
ground tankage of $2.65@10c New York 
and there are inquiries in the market 
which will probably prevent the price from 
receding for at least a few weeks to come 
as the spot stocks are practically cleaned 
out. 

Other fertilizer materials are dragging 
along without much interest and the crack- 
ling market is still very much depressed 
due to the very low prices prevailing for 


ground meat scraps. . 





se 
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Packinghouse By-Products Markets 


Blood. 
Chicago, June 19, 1924. 
The blood market is stronger. Sales 
have been made at $2.85 and later at $3.00. 
Unit ammonia, 
GrOUNd ..ccsccescccseece Foroevenieeccconce $3.25@3.35 
Crushed and unground 3.00@3.15 
Digester Hog Tankage Materials. 

The market for digester hog tankage 
materials looks a little stronger. Inquiries 
are better and the tendency is higher. One 
car of fancy goods sold at $3.25 and 10; 

medium grade, $2.50@2.85. 


Unit Ammonia. 


Ground, 10 to 12%, ammonia ............ $3.10@3.25 
Unground, 10 to 12%, ammonia .......... 2.75@3.00 
Unground, 7 to 9%, ammonia ............ 2.50@2.66 


Fertilizer Tankage Materials. 


This market is slow due to the uncertain 
outlook as discussed at last week’s con- 


vention at Asheville, N. C. 
Unit ammonia. 


High grade, ground, 10-12%, ammonia ....$2.60@2.75 
Lower grade, ground, 6-9%, ammonia .... 2.40@2.50 
Medium to high grade, unground ......... 2.10@2.35 
Low grade and country rend., unground... 1.75@2.00 
pg Ee Per ere rere ee 2.35@2.50 
Grinding hoofs, pigs toes, dry ........... 25.00@30.00 
Bone Meals. 
The bone meals market is quiet. 
Ver ton 
De Te I ne sc cae neiccterepenepcone $28.00@30.00 
Steamed, ground .....ccccccscsccccccece 21.00@23.00 


Staged MARCUS «5.5 swe caw edocs ssc 15.00@17.00 
Cracklings. 

Cracklings are scarce and a fairly good 

demand has developed. As a consequence, 


the market is strong. 
Per ton. 


Pork, according to grease and quality. ..$45.00@55.00 
Beef, according to grease and quality.. 30.00@40.00 


Bones, Horns and Hoofs. 
The market on bones is quiet. The horn 
market is fairly good, while some inquiry 
has developed for hoofs at $30. 


No. 1 horns 


Wo. TTR o nciad sc o0:0'sn 5c pcctcewstsccees 100.00@150.00 
Wo. BG ie Se igsowesastesesccucees 75.00@ 90.00 
OL ES A ey err re Pre r -.00@ 28.00 
Hoofs, unassorted .......-seceeceeees 30.00@ 35.00 
Round shin bones, unassorted........ 55.00@ 65.00 
Flat shin bones, unassorted........... 5.00@ 50.00 
Thigh bones, unassorted.............-- 50.00@ 55.00 


Glue and Gelatin Stock. 


Glue bones are a little easier. Some 
sales of junk bones at $24.00. Jaws, skulls 


and knuckles are at a $30.00 top, and buy- 

ers’ ideas do not run much above this. 
Per ton. 

ie cacceastesdshor lniot Bavaria Sot dere oe $28.00@29.50 


Calf stock 
65.00@75.00 


Edible pig skin strips 


Rejected manufacturing bones .......... 88.00@40.00 
TON I 5 oa 5 in se o:cinia.g sti sjcisiernras cdio:t:as 6 SO 
Cattle jaws, skulls and knuckles........ 30.00@32.00 
Junk and hotel kitchen bones.......... 23.00 25.00 
Sinews, pizzles and hide trimmings... ...18.00@20.00 


Animal Hair. : 
The hog hair market is strong. Offer- 
ings are light and good inquiries have de- 


veloped. Recent quotations follow, de- 
livered, Chicago basis: 

Field and coil dried, Ib. .......ccccccceese 2 @Re 
ew) a Te Teer Cree ee 6 @ Tec 
Patna bud eanGaka Whe Kaden taleedaderrancee 


Horse tafle, GAR ....cccccccccccses 
Horse mane hair, green, 
Unwashed dry horse mane hair, Ib... 


Pig Skin Strips. 

There is little demand for pig skin 
strips. Sellers have asked 414c per Ib., 
basis Chicago, while buyers are offering 
around 4%c for No. 1 tanning grades, and 
a little trading has developed at 3%4@4c 
for Nos. 2 and 3. 


F. C. ROGERS 


BROKER 
Provisions 





-- 124@13%e 














Philadelphia Office: 
267 North Front Street 
Trenton, N. J. 
Frost-Richie Building 
State & Warren Streets 

‘ New York Office: 
431 West 14th Street 
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Margarine Makes 


Results of the fifth annual convention 
of the Institute of Margarine Manufactur- 
ers, held iast week at Atlantic City, N. J., 
indicate the upward trend of that industry 
and its nearer approach to the place which 
belongs to it among the food industries 
of the country. 

The first step toward standardization of 
products, classed by the federal govern- 
ment as “oleomargarine,” but more cor- 
rectly defined “margarine,” was taken 
at the convention. At the suggestion cf 
T. H. Eckerson, president of the Ecker- 
scn Company of Jersey City, N. J., 
convention instructed its Executive Com- 
mittee to consider the question of stand- 
ardization and the adoption of insignia 
to identify different standards, 
signias to be used by 
Institute. 

Mr. Eckerson pointed out that manu- 
facturers at present are making three type 
of product. The first is of a natural yel- 
low color obtained through sclecting cer- 
tain animal and vegetable oils and combin- 
ing these with milk and cream, and some- 
times creamery butter; the second type, 
white margarine composed of animal and 
vegetable oils selected because of their 
whiteness, producing various grades, the 
best gweade naturally commanding the 
highest market price. This type is es- 
pecially used when the product is sold arti- 
ficially colored under the 10c per pound 
federal tax. The third type is a product 
composed entirely of vegetable oils. 

Mr. Eckerson declared that the success 
of the margarine industry lay in the mak- 
ing of the finest type of goods possible. 
Tie industry, he said should collectively 
agree upon a standard formula for each 
ot the three types described, below which 
standards the product would not be classi- 
fied by the Institute as a standard margat- 
ine. Such standardization, he continued, 
would be a great help to ‘purchasers and 
consumers. He suggested also standardiza- 
tion of packages so as to distinguish 
among the three lines of goods named. 

New Laws Are Needed. 

Several speakers called attention to the 
fact that federal and state laws regulat- 
ing the manufacture and sale of margar- 
ine had failed to keep pace with develop- 
ments and improvements in the industry. 
The Executive Committee was instructed 
to draft, for presentation at the next ses- 
sion of Congress, a bill to revise the fed- 
eral law, which was declared to be a relic 
of the old days when oleomargarine was 
regarded solely as a substitute for butter. 
Now that these goods are sold on fheir 
own merits as distant food products, man- 
ufacturers believe that they should be re- 
lieved of the oppressive restrictions under 
which the industry has labored for the 
past generation. ; 

It was also decided to introduce bills 
in various state legislatures for the pur- 
pose of harmonizing state laws with the 
federal law. Instances were cited of state 
laws that made it next to impossible for 
margarine manufacturers to do business 
in certain states. 

Other Action Taken. 

The convention voted to ask the Bureau 
of Animal Industry of the Department of 
Agriculture to extend its inspection to 
plants making margarine containing no 
animal fats. ; 

The Institute went on record as disap- 
proving any method of sale which guar- 
anteed the wholesaler or retailer that 
goods would be taken back and full price 
rebated, also as discouraging the use of 
premiums or free deals and recommend- 
ing that action toward the elimination of 


these in- 
members of the 
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Forward Strides 


these practices be taken not later than 
January Ist, 1925. 

The Institute officially adopted the word 

“Margarine” to designate the product man- 
ufactured by its members, on the ground 
that the word “Oleomargarine” properly 
described only goods containing oleo oils. 

A resolution was adopted declaring that 
since legislative attacks upon margarine 
was likely to continue, the convention 
urged all manufacturers of this product 
to carefully scrutinize and check up on 
their manufacturing processes, so that the 
enemies of margarine may have no grounds 
for their attacks. 

In his annual report Dr. J. S. Abbot, 
Secretary of the Institute, announced that 
the Federal government has officially rec- 
ognized the presence of vitamines in cer- 
tain types of margarine, and is permit- 
ting the manufacturers of these brands 
to use cartons bearing the statement that 
the cells ca contains vitamines. 


Election of Officers. 

All the officers were re-elected, with the 
exception of E. A. Stevenson, who re- 
signed as treasurer, and upon whose rec- 
ommendation Dr. J. S. Abbott, now exe- 
cutive secretary, took over the duties of 
treasurer. The gmiers are: 

President, B. Pearsall, Elgin, III. 

Vice pretidents H. H. Kamsler, Chi- 
cago, IIl.; Potter, Chicago, III. 

“salen Bint mc Howard j. Rohan, 
Cincinnati, Ohio. 

Secretary and treasurer, Dr. J. S. Abbott, 
Washington, 

Executive committee: 

B. S. Pearsall, chairman, Elgin, Ill. 

E. P. Kelly, Columbus, Ohio. 

H. H. Kamsler, Chicago, IIl. 

W. C. Potter, Chicago, III. 

Howard J. Rohan, Cincinnati, Ohio. 

Jay Gould, New York, N. Y. 

(Hae: ie Eckerson, Jersey City, N. J. 

Government Gives Co-operation. 

The convention was addressed by three 
representatives of the government, includ- 
ing Captain Bliss, of the Internal Revenue 
Department; Dr. Robert H. Kerr, in 


charge of the Washington Meat Inspec- 
Animal In- 
Agriculture; and 
Jamieson, chemist in charge, Oil, 


tion Laboratory, Bureau of 
dustry, Department of 


Dr. G. S. 


B. S. PEARSALL, 
Elgin, Il. 
President Institute of Margarine Manufac- 
urers. 


June 21, 1924, 


Fat and Wax Laboratory, Bureau of 
Chemistry, Department of Agriculture, 

All three assured the members of the 
Institute that the government desired to 
give the margarine industry all the as- 
sistance within its power. Dr. Kerr com- 
plimented the industry upon its excellent 
record in the securing of cleanliness and 
Sanitation, and said he was coming more 
and more to believe that the most vital 
factor in the preparation and processing 
of food products is pure water. 

“Margarine,” he said, “should be mar- 
keted on its merits and not by comparison 
with butter or any other product.” 

Dr. Jamieson’s paper was devoted 
largely to research and its influence upon 
the margarine industry. He spoke of the 
need of further work with the object of 
discovering how to produce a margarine 
with a “melting point extending over a 
considerable range of temperature.” This 
he said, is undoubtedly one of: the most 
important problems of the margarine in- 
dustry. He recommended that the Insti- 
tute organize a research department. 


Selling Margarine. 

J. J. Wilke, sales manager for Wilson 
& Company, Chicago, spoke on “Margar- 
ine Merchandising,” and emphasized the 
following 13 points: 

Make and sell only best quality of 
margarine. Eliminate poor quality brands 
which have been harmful to the industry. 

2. Educate dealers on proper methods 
of carrying and displaying margarine. 

3: Dangers of overloading dealers with 
margarine, especially injurious when 
loaded up with oleomargarine of fine qual- 
ity. 

4. Injuries resulting from selling goods 
on consignment. 

5. Sell margarine by boosting its qual- 
ities and values rather than selling it by 
comparison with other products. 

6. Selling the dealer the advantages of 
store display advertising, and obtaining 
dealers’ co-operation in talking margarine 
to the housewife. 

7. Evils of allowing dealers to return 
margarine. 

8. The manufacturer who through igno- 
rance of his exact operating cost sells and 
distributes margarine that will not permit 
others to do likewise. There is no worse 
competition than that manufacturer who 
is not always aware of his exact operating 
cost. 

9. In preparing advertising feature food 
value methods of manufacture, composi- 
tion, cleanliness and wholesomeness of 
margarine. 

10. Sell margarine as margarine. 

11. Disadvantages to the industry as a 
whole from offering premiums and using 
free deals in order to break into the mar- 


12. Manufacturer-dealer co-operation 
plus manufacturer-jobber co-operation. 

13. The careful selection of specialty 
men to sell margarine. 


Vitamines Up to Date. 

Dr. William D. Richardson, chief chem- 
ist, Swift & Co., Chicago, IIl., spoke on 
“Vitamines Up to Date.” He said that in 
spite of the enormous amount of scientific 
investigation devoted to these substances 
since their discovery some 14 years ago 
up to the present time none of the vita- 
mines has been prepared in the pure state. 

“In general terms one might say that no 
vitamine has been seen or caught or 
touched or weighed. Each and all of them 
remain in the category of things known 
only by their manifestations or their ef- 
fects, 
tion. It is known that they are definite 
although most elusive chemical substances, 
necessary in nutrition to the well being of 
the organism. Yet, again, while we know 
that they are essential in nutrition, their 
mode of action and the reason why they 
are essential for normal health and growth 
remain unknown. 

(Continued on page 47.) 


like electricity, light and gravita- , 








June 


THE 


futu 
chan 
and 
wha 
and 
in 4 
resp 
the 
and 
Con 
and 
whi 
freq 
buy 
the 
T 
not 
siti 
littl 
sho 
the 
bet 


WE! 
sor 
ne) 
pet 
hig 








of 
1e 
S- 


n- 
ant 





June 21, 1924. 


THE NATIONAL PROVISIONER 


VEGETABLE OILS 


THE NATIONAL PROVISIONER is Official Organ of the Interstate Cottonseed Crushers’ 
Crushers’ Association, South Carolina Cottonseed Crushers’ 


WEEKLY REVIEW 


Association, the Texas Cottonseed 


Association, the Georgia Cottonseed Crushers’ 


Association and the Mississippi Cottonseed Crushers’ Association. 


Market More Active—Prices Advance 
Sharply — Cash Trade Good — Lard 
Stronger — Bullish Government May 
Consumption Report Expected—Cotton 
Crop Reports Mixed. 

The advancing tendency in cotton oil 
futures on the New York Produce Ex- 
change was more noticeable this week, 
and on a broader trade, stimulated some- 
what by the strength in other markets 
and underlying conditions of strength 
in the cotton oil market itself, prices 
responded readily to covering by shorts, 
the removal of hedges against cash sales, 
and a tight position in the crude markets. 
Commission houses were persistent buyers 
and offerings at all times were rather light, 
while on the bulges stop-loss orders were 
frequently caught, and what little fresh 
buying power there w as, readily absorbed 
the offerings. 

The volume of fresh outside interest was 
not very great, so that the technical po- 
sition of the market might have been a 
little strained by the reduction in the 
short interest. However, sentiment on 
the whole was more bullish, and the much 
better tone in lard was of vital importance. 


New Crop at New Highs. 

At-the high point, the old crop deliveries 
were up 100 to 115 points from the sea- 
son’s lows, with July leading, while the 
new crops were up a little more than 3c 
per lb. from the lows, and were at new 
highs for the season. 


The advance in the market brought 
abcut rather active liquidation in the July 
delivery, the volume of which ordinarily 
would have had a depressing effect had it 
not been for the fact that refining in- 
terests and cash handlers were persistent 
buyers of July against cash sales. The 
volume of cash business passing was re- 
ported the best in some months past—in 
fact it was believed that consumers were 
stocking up for the balance of this sea- 
son, in some cases, as they were buying 
ahead as far as late-August shipment. 

As it usually the case, the professional 
element was more friendly to the market 
on this advance, although some of the 
original local bulls who had sold out were 
fighting any further upturn. The situa- 
tion, however, naturally commands a great 
deal of attention. The buying of cash 
oil has been of much volume that a let 
up at any time is in order, and with the 
buying power from hedgers withdrawn, 
it was feared that some set-back would 
follow. 


Oil Stocks Steadily Decreasing. 


Such may prove the case, but neverthe- 
less, one cannot get away from the fact 
that the stocks of oil are steadily decreas- 
ing—that the stocks are not burdensome 
anywhere, and that prices must advance 
to a level which will automatically shut 
off consumption to prevent any possibility 
of an actual stortage of cash oil. In fact, 
there are some shrewd observers who be- 
lieve that a tight position in cash oil will 
develop before new oil moves in volume, 


and with such views in evidence, and with 
a revival of foreign lard demand, a condi- 
tion has developed where the disposition 
was to go slow at least, in pressing the 
decline. 

The July delivery has worked to a 
premium over September, notwithstanding 
the fact that a speculative long interest 
still exists in that delivery, and is a good 
example that supply-and-demand cond- 
tions will overcome the speculative posi- 
tion, when circumstances warrant it. There 
are those who still feel that liquidation 
is bound to have its effect, sooner or later, 
but at the same time one cannot ignore 
the fact that the refiners’ interest in July 
has been materially cut down, and that 
skould the cash demand keep up for any 
length of time, it will begin to force the 
removal of hedges from the September 
delivery also. 

The crude markets have been excep- 
tionally tight. Crude has sold at nine 
cents in all sections, and has come out only 
sparingly, while reports in general have 
indicated that but little crude oil remained 
in the south. The crude market has been 
above a parity with futures, and this fact, 
with the inability to secure any important 
amounts of crude, has been responsible 
for the lifting of hedges by refiners. With 
the crude oil well cleaned up, and with 
refiners well hedged on their holdings, it 
is only logical to look for healthy buying 
in of hedges in increasing volume, against 
cash sales from now until new oil begins 
moving. 

The foreign demand for lard has im- 
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The distinctive features are: 
Exceptional Purity 


200 FIFTH AVENUE - 





To remove objectionable color and odor from your product 





THE PURE CARBON FOR PURE PRODUCTS 


Great Capacity for Absorbing Impurities 
High Decolorizing Activity 
Marked Efficiency for Improving Odor and Flavor 
Remarkable Filtering Properties 
Write us for further particulars 


INDUSTRIAL CHEMICAL COMPANY 


- NEW YORK 








proved somewhat, notwithstanding west- 
ern reports to the contrary, and this has 
been reflected in the lard market, in face 
cf continued heavy hog receipts. The lard 
stock, it is true, is piling up by leaps and 
bounds, increasing 11,000,000 Ibs. the first 
two weeks of June at Chicago, to 82,252,- 
000 Ibs. against about 38,000,000 at this 
time last year, while the cold-storage hold- 
ings in the U. S. on June Ist were placed 
by the Government at 128,226,000 Ibs., an 
increase of 26,000,000 Ibs. for the month, 
and comparing with around 85,000,000 last 
year. From the latter, it can be readily 
seen that outside of Chicago the stocks 
of lard are small. 
Expect Reduced Hog Run. 


The stock abroad has been cut down 
ccnsiderably, as Europe was out of the 
market for three or four months, and no 
one can question the fact that the con- 
tinued heavy hog receipts are partly at 
the expense of the total remaining on the 
farm. In lard circles it is very confidently 
felt that the next three to four months 
will not only witness a sharply re duced hog 
run, but also a material reduction in lard 
production, and likewise a decrease in the 
lard stocks, with Europe being forced to 
enter the market to replenish stocks 
abroad at'a time when conditions will be 
more favorable, generally, to the construc- 
tive side. Some shrewd eastern lard trad- 
ers are firmly convinced that the produc- 
tion of lard this year will be 200,000 to 
300,000 bbls. short of the production the 
past season. 

For some months the lard situation has 
been against the price of all greases, and 
it is history that the hog supply runs from 
one extreme to the other. The price of 
corn went to new highs for the season 
this week, while hogs continued cheap, 
and at an unprofitable feeding basis. The 
corn belt is experiencing one of the wettest 
and most unfavorable seasons in years 
with necessary re- planting seriously de- 


layed, the acreage increase most likely 
smaller than expected, with the season 
late throughout the belt, and warm, dry 
weather for an extended period badly 
needed. 


The outlook against prices is certainly 
not a rosy one. Economic conditions may 
prevent any important upturns, but there 
is one thing that is certain, and that is 
that supply and demand will rule in the 
end, and the prospects are pointing toward 
a reduction in lard supplies for the next 
vear, while the cotton crop is anywhere 
from ten days to three weeks late, with 
the crop far from made, and still to pass 
through the critical growing periods. 

Estimates on the May consumption 

ranged from 137,000 to 202,000 bbls., but 
scumiiadl around 175,000 against 133,000 
last year. Estimates on the June con- 
sumption are running from 180,000 to 190,- 
000 bbls. against 141,000 in June last year. 
so that the long-expected improvement in 
distribution appears to have, at least 
partially, arrived. 


COTTONSEED OIL—Market transac- 
tions— 


Thursday, June 12, 1924. 


—Range— —Closing— 

Sales. High. Low. Bid. Asked. 

SIME ..4-< 25 eae dunt \dcoladahe.s os? a ae 
SORES ckiaee es ass =sslp cee EI GU 
July .......... 1300 1022 1006 1022 a 1023 
ON EE ee er er ee 
Sept. ......... 3500 1031 1018 1028 a 1029 
Ort: ..4..<... 2000 3986 977 Sa Bs2 
oT ee ne Kes neosr ence ee eee 
iOS a Peers ives aes cesar aD 
BR Ge ne Bert 100 902 902 890 a 910 


Total sales, including switches, 6,300 P. 
Crude S. E. 837% Noml. 


Friday, June 13, 1924. 


—Range— —Closing— 

Sales. High. Low. Bid. Asked. 

Set yso.60%55 pene “bees seee ROD @eueD 
SRE oy aces . ....- 1020 a 1040 
= ge 3700 1034 1023 1022 a 1023 
ee 100 1038 1038 1022 a 1029 
Sept. ......... 5000 1039 1029 1028 a 1029 
Or a Oaks 600 988 975 978 a 980 
NOV cas eesben sc vest. <ae0: ee ee 
Dec. .......... 30 925 913 905 a 910 
ee i a 300 925 920 910a 914 


Total sales, including switches, 15,600 P. 
Crude S. E. 850-875. 











Boreas, Prime Winter Yellow 
Venus, Prime Summer White 
Sterling, Prime Summer Yellow 


IvoRYDALE, Ome 
Port Ivory, 


facon, Ga. 


Datias, TEXAS 


The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED OIL 


Puritan, Winter Pressed Salad Oil 


Moonstar Cocoanut Oil 
P&G Special (Hardened) Cocoanut Oil 


seamen) Mee oy Kaw. CINCINNATI, OHIO 


Hamitton, CANADA 









White Clover Cooking Oil 
Marigold Cooking Oil 
Jersey Butter Oil 


General Offices: 


Cable Address: “Procter” 








June 21, 1924. 


Saturday June 14, 1924. 


—Range— —Closing— 
Sales. High. Low. Bid. 


Asked. 
re ses «sss Se Bo MOOD 
BNE econ adic aed Mesias tee 1010 a 1040 
BHI So. nica e os 1000 1018 1013 1012 a 1014 
ee see ...- 1014 a 1020 
SS Ee 1500 1028 1020 1020 a 1021 
CE BB id seis 600 979 977 975 .a 977 
NY are . 910 a 920 
SD Gs ics fais 1000 ‘910 "909 909 a 910 
Ce eee 909 a 913 


Total “ including " switches, 4,300 P. 


Crude S. E. 850-875. 
Monday, June 16, 1924. 

—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
eS eer Dil apis ae oe 125 2... 
PURE. oc. sea a8 es ee 1030 a 1050 
1s eae ae 1600 1028 1024 1024 a 1026 
i ee 100 1035 1035 1028 a 1031 
SS Se ee 4800 1039 1028 1031 a 1032 
Oct. ......... 3200 997 985 994 a 995 
INOS condemn Sect thee seas ee = ee 
Lee 700 915 913 910 a 917 
Bah ecawesss 100 913 913 910 a 917 


Total sales, including switches, 19,500 P. 
Crude S. E. 862% Bid. 
Tuesday, June 17, 1924. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


BRO accveses . 1040 a 1100 
BBE 2 dis hs Wass . veee 1040 a 1100 
LT ES eee 1800 1039 1033 1038 a 1040 
ee 100 1035 1035 1040 a 1045 
SEOs 66.450 56e% 4300 1043 1034 1042 a 1044 
CSS eee 1700 1005 998 1003 a 1095 
MOP: cas acucks ae . Sa OO 
i Sy ere 300 927 925 922 a 930 
[OSS ee eee 922 a 930 
Wednesday, June 18, 1924. 

—Range— —Closing— 

Sales. High. Low. Bid. Asked. 

SC ee eta . 1070 a 1150 
WE. 8s 5100s aes 1065 a 1150 
1 ees DAP 7700 1060 1045 1060 a 1064 
AT ae eee . 1062 a 1065 
BODE chss'cbos 5500 1057 1049 1055 a 1056 
OTS Sn eae 2800 1020 1008 1015 a 1019 
DOW. coda deeds Keane Seok Seen. Oe. Soe 
iS pee re 200 940 935 939 a 940 
a eee 400 940 940 938 a 940 


Total sales, including switches, 21,200 P. 
Crude S. E. 887% Sales. 


Thursday, June 19, 1924. 


—Range— —Closing— 


High. Low. Bid. Asked. 
SH Aeon yaar ens « wsse 1000 a TIT50 
BOMMAE oi. howe use oh cates » S15 Sz 
BON cca oin ce noe 1100 1109 1060 a 1150 
Beeg te iiss cater. 1065 1042 1043 a 1045 
SS ee seca «sso 2085 a 1050 
September ........ 1064 1040 1041 a 1042 
OriGnet | ..ckeseae 1022 1001 1003 a 1004 
November ......... 940 925 923 a 925 
December .....<2.%. 440 918 915 a 920 








SEE PAGE 39 FOR LATER MARKETS. 








SOUTHERN MARKETS 
New Orleans. 
(Special Wire to The National Provisioner.) 
New Orleans, La., June 19, 1924—Cotton- 
seed oil scarce and firm; 9c freely bid for 
crude all directions. Refined held for 
10%c. Thirty-six per cent meal, $40.00; 
41 per cent meal, $43.25; 43 per cent meal, 
$44.50; loose hulls, $15.50; sacked hulls, 
$16.00, all delivered New Orleans. Offer- 
ings light, prices advancing. 


THE EDWARD FLASH CO. 


29 BROADWAY, N. Y. CITY 


BROKERS EXCLUSIVELY 
VEGETABLE OILS 


In Barrels or Tanks 
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THE NATIONAL PROVISIONER 


THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 
Provisions. 

Hog products moderately active and 
weaker under persistent hedging pressure, 
continued liberal hog receipts, increasing 
stocks and a complete letup again in for- 
eign demand. Speculative support lacking. 
Small stocks of cotton oil are attracting 
attention, 

Cottonseed Oil. 

Cottonseed oil easier with lard under 
liquidation and limited buying power. 
Short covering checked declines. Cash 
trade good; crude oil 9c or better every- 
where; cash oil very tightly held. Gov- 
ernment report showed May consumption 
179,000 bbls., and visible stocks all posi- 
tions only 648,000 bbls., as against 621,- 
000 bbls. same time last year. With pros- 
pects of a June consumption of 200,000 
bbls., there is reason for one to go slow 
as there is prospect for an acute condi- 
tion developing before new oil available 
in volume. 

Quotations on cottonseed oil at Friday 
noon, were: June $10.50@11.25; July $10.38 
@10.40; August, $10.38@10.42; September, 
$10.35@10.37; October, $9.95@10.00; No- 
vember, $9.20@9.25; December, $9.15(@9.20; 
January, $9.15@9.25. 

Tallow. 

Tallow, extra, 7c. 

Oleo Oil and Stearine. 

Stearine, 10c. 

— ho 

FRIDAY’S GENERAL MARKETS. 

New York, June 20, 1924.—Spot lard at 
New York, prime western, $11.20@11.30, 
middle western, $11.05@11.15; city, steam, 
$10.75; refined, continent, $11.65; South 
American, $12.25; Brazil kegs, $13.25, corn- 
pound, $12.25. 

Liverpool Provision Markets. 

Liverpool, June 20, 1924—(By Cable)— 
Quotations today: Shoulders, square 57s; 
New York, 55s; shoulders, picnics, 56s; 
hams, long cut, 83s; hams, American cut, 
87s; bacon, Cumberland cut, 69s; bacon 
short backs, 75s; bellies, clear, 66s; Wilt- 
shire sides, American 68s; Canadian, 79s; 
spot lard, 64s 3d. 

- Hull Oil Market. 

Hull, England, June 20, 1924—(By 
Cable.)—Refined cottonseed oil, 42s; crude 
cottonseed oil, 38s 3d. 

——— fe 


CANADIAN LIVESTOCK PRICES. 


Summary of top prices for livestock at 
leading Canadian centers for the week 
ending June 12, 1924, with comparisons: 

BUTCHER STEERS. 
1,000-1,200 Lbs. 


iWeek Same Week 
ended week ended 
June 13 1923 June 5 
TORE cS vina ccs ieieaescnews $ 8.75 $ 9.00 $ 8.75 
le 2 Gare re 7.75 8.00 7.75 
Montreal (0B) occancioveccs 7.15 8.00 7.75 
WI 3 6 nickenn 255s 08s 7.00 7.50 7.00 
se, GREER ETC ER TET 6.25 7.35 6.50 
GMI is soo Nie vcwiads sane 6.25 7.50 6.25 
VEAL CALVES 
DOMED AG wind tuqan<s'see eeu e 11.00 10.00 11.25 
MIOGANGEE. £009) o.cii08 Gosn 3%: 8.00 9.00 7.75 
Montreal (0) ois. ssccesspe 8.00 9.00 7.75 
WiRKGOON ss. cnatevncns Soa0 9.00 9.00 8.00 
CGI 2c hs edewss ues sees 8.00 8.10 8.00 
ee eee 6.00 6.00 7.50 
SELECT BACON HOGS. 
DOM Shire ads dash ws oy 9.50 10.01 9.20 
Momttend (97) .cecccesccses 9.00 11.00 9.00 
MOMUPONE> (0B) casin = 63h s0%a 9.00 11.00 9.00 
i... rrr a 7.92 9.18 7.92 
eS ES ere ee 7.42 8.52 7.42 
EO Sov dsaccwnececo as 7.40 9.35 7.40 
GOOD LAMBS. 
DOMME sais goure ns i aneee 18.50 19.00 20.00 
es ere 18.00 16.00 20.00 
Montreal (HB). .....csecceses 18.00 16.00 20.00 
[WIRE ah ect cuneseaenven 17.00 14.00 17.00 
ORME Salida 6 u sida iad sme anes Pe 15.00 
po Tree 13.00 13.00 me 


VEGETABLE OIL MARKETS. 


COCOANUT OIL—A steadier tone was 
noted the past week though no important 
price changes developed. Western soap 
manufacturers were reported as fairly 
good buyers on the coast, and evidence of 
a strengthening situation in other oils and 
greases tended to bring about a somewhat 
better feeling. Consumers, however, were 
not inclined to raise ideas materially, and 
offerings on the whole continued liberal. 
At New York Ceylon type in barrels was 
quoted at 834@9c, tanks coast 74%@734c; 
tanks New York 8@8%c; edible barrels 
New York 10%@10%c. Cochin barrels 
New York 9%@9\%4c. 

SOYA BEAN OIL—Supplies_ every- 
where appear limited, and the market has 
been dull but very steady. Quotations 
however, are purely nominal, but the un- 
dertone is somewhat better than that pre- 
vailing of late. At New York crude in 
barrels was quoted at 12@12%c, tanks New 
York 10%@10%c, Tanks coast 934@97c, 
edible barrels New York 13c. 

PEANUT OIL—A lack of interest con- 
tinues to feature this market with demand 
for refined moderate and crude entirely 
nominal. At New York refined barrels 
was quoted at 144%@14%c. 

CORN OIL—A stronger market was in 
evidence with a better demand and with 
the strength in cotton oii. Offerings are 
more firmly held, and supplies available 
did not appear very large. At New York 
crude in barrels was quoted at 10@10%c, 
refined barrels 1134@12c, cases 13.38, 
tanks f. o. b. Chicago 83c. 

PALM OIL—A better tone has also de- 
veloped in this oil. Offerings were lighter 
and cables were firm. Supplies on the 
spot were limited and prices were reported 
lg to %c higher than a week ago. De- 
mand has been only fair and the trade is 
closely watching for any betterment in the 
tallow situation. Imports of palm oils are 
reported running considerably under a 
year ago. At New York Lagos spot was 
67%c, shipment 6.60@6.75c. 

PALM KERNEL OIL—The market 
ruled dull and steady with a moderate 
demand with imported New York quoted 
at 834 @8%ce. 

SESAME OIL—While the market has 
been very steady the volume of trade 
passing has. been small. The undertone 
was firmer due to the advancing tendency 
in cotton oil, and owing to the firmness 
with which fresh offerings are being made 
from abroad. At New York refined in 
bbls. spot was quoted at 11@11%c, ship- 
ments at 1034@1lc, delivered New York. 

COTTON OIL—A good consuming de- 
mand has been in evidence and the market 
has responded, helped somewhat by a bet- 
ter feeling in lard. At New York P. S. Y. 
spot barrels was quoted at 10%4,@10%c, 
southeast crude 83%4c bid, valley 834@9c, 
Texas 834c nominal. 

—_4o—— 
ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports of 
beef this week up to June 20, 1924, shows 
exports from that country were as fol- 
lows: To England, 174,412 quarters; to 
the continent, 108,059 quarters; to other 
ports, none. 

Exports for the previous week were as 
follows: To England, 165,788 quarters; to 
the continent, 131,107 quarters; to other 
ports, none. 

a 


How do hog shrinkages vary accord- 
ing to the length of time held in the 
cooler? Ask THE BLUE BOOK, the 
“Packer's Encyclopedia.” 
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TRADE GLEANINGS. 


Meyer & Anderson have recently com- 
pleted a new abattoir in Oakdale, Calif. 

The C. A. Van Deusen Co., Hudson, 
N. Y., contemplates an addition to its 
plant 

The Vicksburg, Miss., Board of Trade 
is contemplating the erection of a mu- 
nicipal abattoir. 

The Easton Packing Company, Eas- 
ton, Md., has been sold to the Easton 
Canning Corporation. 

The Chamber of Commerce of Peters- 
burg, Va., is planning to build a munici- 
pal abattoir in that city. 

Kingan & Co., Indianapolis, Ind., con- 
templates the building of a $300,000 ad- 
dition to its packing plant. 

The A. H. March Packing Co., Bridge- 
port, Pa., is planning a three-story brick 
addition to its packing plant. 

The Retailers’ Tallow & Calf Skin As- 
sociation, Milwaukee, Wis., is making 
plans to add a $45,000 structure to its 
plant. 

The city of Lakeland, Fla., has recently 
voted a bond issue which includes $40,- 
000 for a municipal abattoir and packing 
plant. 

A co-operative packing plant is being 
built at Deseade, Patogonia, with a daily 
capacity of 5,000 sheep and storage for 
250,000 carcasses. 

The Powell Oil Mill, Bastrop, Texas, 
has closed for the season. The mill will 
be completely renovated and new equip- 
ment will be added before the mill is re- 


opened. 

Tittle Brothers Packing Company, 
Gary, Ind. has opened its 13th retail 
meat market in Madison, Wis. The 


company has a string of markets in In- 
diana, Illinois and Ohio. 

Adrian Lee’s Sons, Inc., has been in- 
corporated in Utica, N. Y., with a capital 
stock of $100,000 by Louis and Alfred 
Lee and I. C. Wells. The company will 
deal in meats and live stock. 


fo 


CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 
New York, June 18, 1924.—T.atest quota- 

tions on chemicals and soapmakers sup- 

plies: 

76 per cent caustic soda, $3.76@3.91 per 
cwt.; 98 per cent powdered caustic soda, 
$4.10@4.45 per cwt.; 58 per cent carbonate 
of soda, $2.04@2.10 per cwt. 

Clarified palm oil in casks of 2,000 Ibs.; 
74%24@7%c |b.; olive oil foots, 94@10%c 
Ib.; East India Cochin cocoanut oil, 13% 
@l4c lb.; Cochin grade cocoanut oil, do- 
mestic, 1044@10%c lb.; Ceylon grade co- 
coanut oil, 93%4,@97%c Ib. 

Prime summer yellow cottonseed oil, 11% 

@l12c |b.; soya bean oil, 12%4,@12'%4c Ib.; 

linseed oil, 94@97c gal.; peanut oil in bar- 

rels, New York, deodorized, 151%4@16c Ib.; 
red oil, 8%4c Ib. 

Extra tallow, F. O. B. seller’s plant, 
6%c |b.; dynamite glycerine, nominal, 1534 
@léc 1b.; saponified glycerine, nominal, 
114%4@11%c lb.; crude soap glycerine, nom- 
inal, 103g@10%c l|b.; chemically pure gly- 
cerine, nominal, 1614@17c lb.; prime pack- 
ers grease, nominal, 6@6%c lb. 

ae ee 
COTTONSEED OIL EXPORTS. 


Export of cottonseed oil from New 
York June 1 to June 18, 180 bbls. 





THE NATIONAL PROVISIONER 


LIVE STOCK MARKETS 


CHICAGO. 


(Reported by U. S. Bureau of Agricultural Economics.) 
Chicago, June 19, 1924. 

CATTLE—Although supply figures 
showed some decrease from a week earlier, 
offerings were too numerous considering 
the sluggish and congested condition of 
the dressed beef trade and almost horizon- 
tal price cuts were affected. Better grades 
of fed steers were oftered freely and sold 
off 50c, common kinds showing a smaller 
downturn. In many instances yearlings 
are more than 50c lower, the supply. of 
little cattle being generous. 

In-between grades of fat cows and par- 
ticularly grassy kinds are fully 50c and 
in instances 75c off, closing trade reflect- 
ing semi- -demoralization. Grassy heifers 
shared the downturn. Grain fed cows and 
heifers lost 20c, the supply of such offer- 
ings being meager. 

Canners and cutters lost 25c, bulls de- 
clined 25c in the main, but the seasonal 
discrimination against grassy kinds placed 
some of these 40c lower. Veal calves de- 
clined $1.00. 

Matured steers topped at $11.15. Many 
long fed Nebraska and Iowa bullocks sold 
at $10.56@11.00, slightly less desirable 
kinds making $10.00@10.25. Long year- 
lings topped for their class at $10.60 early, 
although $10.25 was the high mark today. 

HOGS—Sharply decreased receipts, only 
mild curtailments in shipping orders and 
greater urgency to demand from local kill- 
ers imparted bouyancy to swine trade and 
prices generally showed a 20@30c bulge 
as conipared with last Thursday. Light 
lights advanced 30@40c, with the upturn in 
killing pigs a very little less, while pack- 
ing sows lagged with a 15@25c gain. 

Although the quality of the droves as- 
sumed something of the regular summer 
aspect, the customary discounting against 
weight was still lacking. Butchers scaling 
306 to 350 Ibs. continued to sell at high 
figures. 

SHEEP—Continual liberal offerings of 
fat lambs throughout the week accom- 
panied by a much lower and almost demor- 
alized dressed market reduced values for 
better grade stock on foot, $2.00@2.50 and 
cull and common natives $2.50@3.00 be- 
low those of a week ago. Sympathetic 
declines were registered by yearlings and 
fat sheep, the former being mostly $1.50 
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lower for the week and the latter 20@50c 
lower. 

Closing top on range lambs rested at 
$15.25 and sorting was considerably more 
severe than last Thursday when best top- 
ped at $17.10. Native lambs of desirable 
quality sold with severe sorts today from 
$14.00@14.50 as against $16.00@16.50 late 
last week when sorting was moderate. 

or 
vAD CITY. 
(Reported by U. S. Bureau of Agricultural Economics.» 
Kansas City, Mo., June 19, 1924. 

CATTLE—A very sluggish undertone 
featured the beef steer trade during the 
week and all classes closed unevenly lower. 
Receipts have been more liberal and the 
percentage of grassers was larger, especial- 
ly in the quarantine division. Most fed 
steers and yearlings are 40@30c lower than 
a week previous, with spots off more on 
plainer grades. 

Texas grass fat offerings met slow out- 
let and prices are 50@75c under a week 
ago. Best weighty beefs sold up to $10.50 
and sales above the $10.00 mark have been 
scattered. Bulk of the fed offerings 
cashed from $7.75@9.75 while most grass 
steers were taken from $5.25@6.40, cake- 
feds upward to $7.90. 

Better grades of fat she stock are 15@ 
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25c lower, in-between kinds off more. Can- 
ners and cutters and bologna bulls are 
10@15c down while most grades of veal 
calves are around $1.00 lower, best vealers 
topping at $8.50 at the close. 

HOGS—Receipts of hogs were approxi- 
mately the same as a week previous and 
prices on desirable grades closed mostly 
15@20c higher than last Thursday. Choice 
medium and heavy butchers sold up to 
$7.10 on today’s market which price was 
top for the week. Bulk of the better 
grades cashed from $6.90@7.05. Shipping 
demand improved some over last week, es- 
pecially on light lights and some of this 
class are fully 25c higher than a week ago. 

Most of the 140@150 lb. averages sold 
today from $6.35@6.55. Packing sows are 
15@25c higher, bulk selling from $6.35@ 
6.50. 

SHEEP—Fat lamb prices show declines 
of $1.00@1.25 as compared with a week 
previous while aged sheep are selling at 
steady to strong prices. The week’s top 
on lambs was scored on Monday when 
choice Arizonas cashed at $15.35. Best 
natives sold up to $15.00 with the bulk 
from $14.00@14.75. 

Texas wethers carrying a long breaker 
end sold up to $7.85 while other lots were 
taken from $6.50@7.00. Only small lots 
of fat ewes reached killing channels, most 
of the young and desirable weight kinds 
going for breeding purposes. Most fat 
kinds ranged from $5.00@5.50 





LIVESTOCK PRICES AT 


LEADING MARKETS. 


Following are livestock prices at five leading Western markets on Thursday, June 19, 
1924, as reported to THE NATIONAL PROVISIONER by leased wire of the Bureau of Agri- 
cultural Economics, U. S. Department of Agriculture: 


Hogs (Soft or oily hogs and roasting 


a excluded) : CHICAGO. 

. caseesonecsen seus ebeeenctvedssee $ 7.55 
BULK ue pee er 7.00@ 7.40 
Hvy. wt. (250-350 lbs.), med.-ch...... 7.30@ 7.55 
Med. wt. (200-250 lbs.), med-ch....... 7.20@ 7.45 
Lt. wt. (160-200 Ibs.), com.-ch........ 6.75@ 7.40 
Lt. It. (130-160 Ibs.), com.-ch........ 5.90@ 7.15 
Packing hogs, smooth.............ee0. 6.55@ 6.80 
(i MR, a. cccscnsnsénsine 6.30@ 6.55 


Sightr. pigs (130 Ibs. down), med. ch. 5.25@ 6.35 
Av. cost and wt. Wed. (pigs excluded) 7.25-240 Ib. 
Slaughter Cattle and Calves: 
STEERS (1,100 LBS. UP): 


Choice and prime ....ccsccccccccces 10.15@11.15 
Coccerecrcccscccceccoccvcceces 9.35@10.25 
SD. scnceetoeuesadeneseeseenees 7.90@ 9.50 
PED Svccsohobnedansuaesacesccen 6.50@ 8.25 
STEERS (1,100 LBS. DOWN): 
SY SD GND cocccccvccsocveces 9.85@10.75 
DE bu6645 b50408s005 0b bos nbs enn soe 9.10@10.15 
DEED wcsy déndsnsensensesencacens 7.50@ 9.25 
PL. cans auGuskssenebcaeseeweses 5.65@ 7.90 
SE Nn CUES oss cad siewwsacnus 4.00@ 5.65 
HEIFERS: 
Good-choice (850 Ibs. up)........... 7.85@10.00 
Good to prime (800 lbs. down)...... 6.85@ 9.35 


LT. YRLG. STEERS AND HEIFERS: 
Common-med. (all weights)......... 5.00@ 6.85 
cows: 
ee GE ERED 6a sndcccecccacevces 5.25@ 7.75 
Cemmon and medium .. 3.50@ 5.25 
Canner and cutter ..... 2.50@ 3.50 








BULLS: 
Good-ch. (beef yrigs. excluded)..... 5.00@ 6.75 
Can.-med. (canner and bologna)..... 3.50@ 4.90 
CALVES: 
Med.ch. (190 Ibs. down)............ 7.50@ 9.2 
Cull-com. (190 Ibs. down)........... 5.00@ 7. 
Med.-ch. (190-260 Ibs.).........e000. 5.00@ 9. 
Med.-ch. (300 Ibs. Up)......cccccces 4.00@ 7. 
Cull-com. (190 Ibs. up)............. 3.25@ 7. 
Slaughter Sheep and Lambs: 
Lambs, med.-pr. (84 lbs. down)....... 12.75@15 
Lambs, cull-com. (all weights)........ 8.00@12.75 


Yearling wethers, med.-prime......... 10.00@13.00 
Wethers, med.-pr. (2 yrs. old and over) 6.50@10.50 
Ewes, common to choice............+. 3.25@ 6.00 
wes, canner and call. .......cccccces 1.00@ 3.25 


KANSAS CITY. 


OMAHA. “y 8ST. LOUIS. ST. PAUL. 
$ 7.10 $ 7.00 
6.75@ 6.40@ 6.95 


7.00 
6.90@ 7.10 6.80@ 7.00 
6.85@ 7.05 
6.40@ 7.00 
5. 60@ 6.70 
6.5 5 


5.50@ 6.95 
6.00@ 6.80 
5.50@ 6.70 
6.10@ 6.40 
6.00@ 6.10 
4.00@ 5.50 





6.85-218 Ib. 


6.85-251 lb. 7 eID ED, 8 =— twee ecece 
9.90@10.85 9.90@10.90 10.25@11. 00 
9.00@10.00 - 8&.90@10.15 9.50@ - 25 
7.65@ 9. 10 7.65@ 9.10 7. 50@ 9.50 


5.90@ 7.90 6.00@ 7.85 6.25@ 7.50 


9.50@10.80 


9.50@10.60 
8.65@ 9.60 35 


10.00@10.75 


9.25@10.00 8.50@ 9.50 





7.40@ 8.80 7.50@ 8.90 7.00@ 9.25 6.75@ 8.75 
5.50@ 7.65 5.65@ 7.65 5.25@ 7.00 5.00@ 7.00 
3.50@ 5.50 3.85@ 5.65 3.50@ 5.25 3.00@ 5.00 
7.75@10.25 7.78 + wey 0 110.00 7.25@ 9.75 
6.50@ 9.00 6.73@ 8.85 8.00 . 6.25@ 8.75 
3.50@ 6.75 4.15@ 6.75 ) 6.25 4.25@ 6.25 
5.40@ 7.40 5.50@ 8.25 5.25@ 7.25 5.00@ 7.25 
3.50@ 5.40 3.65@ 5.50 3.75@ 5.25 3.25@ 5.00 
2.00@ 3.50 2.00@ 3.65 2.00@ 3.75 2.25@ 3.25 
4.75@ 5.85 4.75@ 6.75 5.25@ 7.00 4.50@ 6.25 
3.00@ 4.75 3.75@ 4.75 3.25@ 5.00 3.00@ 4.75 
6.75@ 9.00 6.50@ 9.00 6.75@ 8.50 
3.00@ 6.75 3.50@ 6.50 3.50@ 6.00 
5.00@ 8.75 ».00@ 8.25 4.00@ 8.25 
4.75@ 7.50 5.00@ 7.50 3.50@ 6.50 
3.00@ 4.75 3.00@ 5.00 3.00@ 6.00 





12-708 14.75 
8.00@12.75 

& % 5@12.50 
5.25@ 8.15 
3.50@ 6.00 
1.00@ 3.50 


12.50@14.00 
6.50@12.25 
10.00@12.25 9. 
cccccccees 5.50@ 9.50 
2.75@ 5.00 


1.00@ 2.75 





i ‘00@ 2.79 
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ST. LOUIS. 


(Reported by U. S. Bureau of Agricultural Economics) 


E. St. Louis, Ill., June 19, 1924. 

CATTLE—Liberal receipts and dearth 
of orders forced declines on all killing 
classes this week. Compared with last 
Thursday native beef steers 25@50c lower; 
Texas steers 50@75c lower; light year- 
lings and heifers 25@75c lower; beef cows 
50c lower; canners and cutters 25c lower; 
bologna buils, 25@35c lower. 

Tops for week: native steers, $10.00; 
long yearlings, $10.25; mixed yearlings, 
$9.60; heifers, $9.40. Bulks for week: na- 
tive steers, $7.25@9.75; Texas steers, $6.00 
@6.50; yearlings and heifers, $7.75(@9.00; 
cows, $4.25@5.50; canners $2.00@2.50; 
bologna bulls, $4.25@5.00. 

HOGS—With supply moderating and 
demand fairly broad hog values advanced 
gradually this week, Thursday’s price lev- 
els being mostly 35@40c higher than a 
week ago, with pigs showing more gain. 
Call was best for strongweight butchers 
but good and choice 180@210 lb. hogs 
of uniform weights continued to meet 
strong favor on shipping and small butcher 
account. Some increase was shown in the 
proportion of grassy light hogs but qual- 
ity generally continued good. 

A spread of $7.15@7.50 embraced prac- 
tically all hogs ayeraging above 170 lbs. 
on Thursday, 120@150 lb. weights moving 
largely within a range of $6.50@7.00. Few 
light pigs are coming. 

SHEEP—Seasonal expansion in supply 
and seasonal crashes in values have fea- 
tured the market on new crop lambs which 
sold Thursday fully $2.00 lower than a 
week earlier. Sheep in miniature quota 
held up well until Thursday when prices 
broke 25@50c. Yearlings are sharply 
lower. 

—— 


OMAHA. 


(Reported by U. S. Bureau of Agricultural Economics.) 


Omaha, Nebr., June 19, 1924. 

CATTLE—Continued liberal country 
loadings again this week proved to be in 
excess of immediate demand and most kill- 
ing classes show a decided price slump 
over a week ago. In general well finished 
medium and weighty steers are selling 15 
@25c lower, others, 25@40c lower; in-be- 
tween grades off more; yearlings, 25@50c 
lower; shipping cows and heifers, 10@15c 
down; others, 25@75c lower; plain kinds 
off most; canners and cutters, 15@25c 
lower; vealers, 50c@$1.00 higher; bologna 
bulls, 10@15c lower; vealers, 50c@$1.00 
higher. 

Beef bulls steady; weighty steers topped 
for the week at $10.60; handy weights 
stopped at $10.30; bulks steers and year- 
lings cleared at $7.25@9.75 on closing ses- 
sions; butcher cows and heifers $4.00@ 
7.50; canners and cutters $2.35@3.50; bolo- 
gna bulls sold at $4.50@4.75; practical veal 
top rested at $9.50. 

HOGS—A broad local packer demand 
featured the hog trade and values worked 
10@20c higher; better grades of butchers 
getting the most advance. A record run 
for June held choice weighty butchers at 
or bulk of sales ranging from $6.40@a 
6.95. 





Order Buyers 
of 


Cattle Calves 
Hogs Lambs 


Henry Knight & Son 


Bourbon Stock Yards 
Louisville, Ky. 


References: Dun & Beadetreete 
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SHEEP—Sharp declines featured the 
trade on all killing classes this week, 
iambs showing the most loss. Both na- 
tives and range offerings are now around 
$2.00 lower than a week ago and fed year- 
lings $1.50@1.75 lower; aged sheep prices 
declined 25@50c with good to choice light 
western ewes today at $5.50. Western 
lambs topped today at $14.40 and best 
natives sold mostly at $14.00. Fed year- 
lings averaging 81 lbs. cashed at $12.00 
today. 

+. am 
ST. JOSEPH. 
(Special Letter to The National Provisioner.) 
So. St. Joseph, Mo., June 17, 1924. 

CATTLE—Cattle receipts locally for 
two days were about normal, but supplies 
increased at other points. In line with 
lower prices at outside points there was 
a slow time to the trade here and values 
on steers, yearlings and heifers are around 
25c lower for the period. Cows and bulls 
held about steady. 

Best stecrs sold $10.00@10.15, with few 
sales above $9.60. Bulk of all sales ranged 
$8.25@9.50. Colorado pulpers sold $7.75 
@9.00 Mixed yearlings were plentiiul. 
Best sold $9.00@9.25, but most sales 
ranged ¥$7.50@8.50. 

Choice heifers sold up to $9.25, and com- 
mon kinds down to $4.25. A few choice 
cows reached $7.50, with $4.25@6.00 tak- 
ing bulk of fair to good killers. Canners 
and cutters sold mostly $2.25@3.50. Choice 
light bulls sold up to $7.00, but most sales 
ranged $4.00@5.00. 

Calves are steady to lower, best veals 
selling at $9.00. 

HOGS—Hog receipts for two days were 
around 15,000, an increase of about 1,300 
over same days a week ago. Trade was 
fairly active both days with values steady 
to 5c higher than last week’s close. The 
top Tuesday was $7.10 and bulk of sales 
$6.75@7.05. Packing sows sold mostly at 
$6.25 Tuesday. 

SHEEP—Sheep receipts were light for 
the period, consisting mostly of native 
stock. There was a weak undertone to 
the lamb market and values are 75c@$1.00 
lower. Best natives sold Tuesday at 
$14.75, and Idahos went at $15.00. Clips 
sold $12.50@12.75 and a few Idaho feeders 

12.50. 

. Aged sheep held about steady. Ewes 
sold $5.00@5.50, wethers $6.50@7.50. Year- 
lings were scarce. 


ee 
ST. PAUL. 


(Reported by U. S. Bureau of Agricultural Eoco- 
nomics and Minn. Dept. of Agriculture.) 
S. St. Paul, Minn., June 18, 1924. 
CATTLE—Bearishness in the market 
for fat steers, yearlings and fat she stock 
at outside points was reflected here on 
early days this week and most steers and 


4] 


yearlings as well as in-between grades of 
she stock, especially grassy kinds showed 
price discounts of 15@25c compared with 
last weck's close. 

A few loads of good fed steers and year- 
lings sold at $9.25 with odd lots at $9.50. 
bulk of sales have been made between $7.00 
@9.00. Fat she stock has soid largely at 
$3.75@6.00; canners and cutters, $2.50@ 
3.25; bologna bulls, $4.00@4.75. 

HOGS—Hog prices have advanced about 
40c on butcher and bacon selections and 
25c on packing sows compared with a 
week ago. Quality is gradually becoming 
poorer and the proportion of packing sows 
is increasing. Better grades of butcher 
and bacon hogs sold today at $7.00@7.05 
with packing sows mostly at $6.00@6.25. 

SHEEP—The worst price break of the 
season has taken place on fat lambs during 
the past week, good natives selling today 
at $14.00@14.50, against $15.50 for desir- 
able grades a week ago. Culls sold to- 
day at $9.00. 

Sheep have held about steady, packers 
buying fat ewes from $3.00@5.25 accord- 
ing to weight and finish. 

a 
LOUISVILLE. 
(Special Letter to The National Provisioner.) 
Louisville, Ky., June 18, 1924. 

CATTLE—tThe supply the first half of 
the week was moderate but the market 
ruled slow and extremely hard to dispose 
of the medium and in-between kinds. The 
choice handy butcher heifers and steers 
continues scarce and about steady, with 
the medium and inferior grades fully a 
quarter off. 

Cows of all kinds ruled slow and are 
gradually working to lower levels. Bulls 
held steady, tops $5.50. The demand for 
stockers and feeders is very limited with 
common stockers hard to disnose of at 
“bargain” rates. 

Quotations: Prime heavy steers, $8.50@ 
9.00; heavy shipping steers, $7.50@8.50; 
fat heifers, $5.00@8.75; fat cows, $4.00@ 
6.50; canners, $2.00@2.50; bulls, $3.00@ 
5.50 


50. 
CALVES—Supply big the first half of 


MAXWELL and SON 
Order Buyers 


Cattle, Hogs, Sheep 
and Calves 





Buffalo Stock Yards 
BUFFALO, N. Y. 


Phone Jefferson 2302 











P. C. Kennett & Son 
Louisville 
P. C. Kennett & Son 
Nashville 
P. C. Kennett & Son 
Montgomery 
Kennett Sparks & Co. 
E. St. Louis 
Kennett Murray & Co. 
LaFayette 








KENNETT-MURRAY 


Order Buyers — Live Stock 
Offices at Ten Markets 


Kennett Murray & Darnell 
Indianapolis 
Kennett Colina & Company 
Cincinnati 
Kennett Murray & Colina 
Detroit 
Kennett Murray & Brown 
Sioux City 
Kennett Murray & Company 
Omaha 
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the week, numbering 1,700. Market active 
with best veals $8.00 down. 

HOGS—Trade showed some strength 
the first half of the week with an advance 
of 15c on top grades and steady on the 
lights and pigs. 

Best hogs, 165 lbs. up, $7.50; 120@165 
Ibs., $6.35; pigs, 90@120 Ibs., $5.30; 90 ibs. 
down, $4.30; throwouts, $5.60; stags, $4.45 
down. 

LAMBS—FPrices continue downward 
with a fair supply of around 10,000 the first 
half of the week. Prices ruled around 
$1.00 lower the first three days with bulk 
of the top today at $14.50, choice lambs 
at $14.75@15.00 with ewe and wethers up 
to $15.25@15.50. Sheep prices continue 
steady, top sheep $5.00 down. 


-—-fe- --—~ 
PACKERS’ PURCHASES. 


Purchases of livestock by packers at principal cen- 





ters for the week ending Saturday, June 14, are 
reported to The National Provisioner as follows: 

CHICAGO. 

Cattle. Hogs. Sheep. 

os ee eee re eee 728 9,300 17,090 
Swift & Co. 16,200 19,385 
Morris & Co, 14,800 8,841 
Wilson & Co. .252 11,500 4,765 
Anglo American Prov. Co....... 1,505 7,300 S200 
G. H. Hammond Co. .......... = 8,500 
Libby, McNeill & Libby ...... 


BBN od Beh cce 

Miller & Hart, 
Co., 9,000 hogs; 
Western Packing 


Brennan Packing Co., 8,100 eae 
7500 hogs; Independent Packing 
Boyd, Lunham & Co., 8,900 hogs; 





















































& Provision Co., 16,100 hogs; Roberts & Oake, 7,500 
hogs; others, 20,900 hogs. 
KANSAS CITY. 

Cattle. Calves. Hogs. Sheep. 
£2 aa 4,210 1,176 7.972 3,501 
Cudahy Pkg. Co. ...... 3,838 1,102 4,999 5,235 
Fowler Pkg. Co. 1 — oes 
et 2s Oe. keneeiexem 3,112 2,348 4,421 2,424 
2 eer 4,313 1,220 7,921 6,447 
Oe Te. sceteensee 3,947 186 9,754 3,561 
Local butchers ........ 785 194 755 93 

TE \bchutibensoeyeesis 20,635 6,227 35,812 21,351 
OMAHA. 
Cattle & 
Calves. Hogs. Sheep. 
ee ee ee) ccsscnscneseenee 6,608 18,059 8,219 
ae CR Scones cdecenss 6,181 17,308 9,121 
fe Sar 1,643 8,560 ese0 
Tt Se, scccsssnensesésess 3,950 8,726 3,621 
i i io ce eek abe ee 7,681 13,960 9,563 
OS eS aaa 91 eese esse 
Maverowich & Vail ........... 67 
Mid-West Pkg. Co. 7 
Omaha Pkg. Co. 71 
John Roth & Sons ..... 64 
S. Omaha Pkg. Co. 126 
Ob! A ae 490 
ED, 5 cc.0ss on shwoben 134 
Se Ee 154 = 
UO! SR ae 803 exes 
Se le EY saws 5x00 500% © 4 2,901 
Rommett G& BEMITAY .....cccccces iobe ae 
Other hog buyers ............. 4,240 
BOE. pn wcnces sete ctnsbacceed 28,136 79,794 30,524 
ST. LOUIS. 
Cattle 
and 
Calves. Hogs. Sheep. 
Bee GB: DA, coscccvencscvsens 3,298 9,352 6,135 
Sy. Ge EM, ancvocsncivccennne 3,148 7,231 8,776 
ES a 496 6,689 3,468 
St. Louis Dressed Beef Co..... 1,390 ~— cece 
Independent Pkg. Co. .......... 734 3,188 oe 
i ne 2, CN 6cssksseebew 962 4,550 54 
fT Oe eee 22 «3,016 knee 
Americon Pig. ©0. ....2.0000% ay 770 71 
ps ke Sa 158 éoee ‘ 
SE EE EA covccececcccses 75 ee 20 
DEE Uxdaweseeskeaksssheues 9,189 33,564 3,249 
BE co vbbaine stuccenssencctade 19,472 68,360 21,768 
ST. JOSEPH. 

Cattle. Calves. Hogs. Sheep. 
eres 2,874 425 13,298 17,566 
Armour & Co. 2,221 292 7,142 4,176 
ee Mr GL. osessuscen 1,824 365 5,982 480 
re 2,785 105 12,690 171 

rr 9,704 1,187 39,112 12,393 
SIOUX CITY. 

Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co. ....... 2,993 161 18,757 150 
Apmoer & Os. .....0s0 8,012 116 16,736 105 
Gt Oe, ccnvnsusecd 1,795 23 «(6,406 88 
es we TR oo. conee 116 22 ° cove 
Smith Bros. Pkg. Co. .. 53 3 9 
Local butchers ... 105 41 
Packer and order buyer 

ES .opsbepb enon 174 20,382 
a ee 10,248 366 62,290 343 
OKLAHOMA CITY. 

Cattle. Calves. Hogs. Sheep. 
8 Sees 1,118 1,077 2,122 327 
Wilson & Co. ......... 1,912 367 2,114 ease 
Tr re 80 2 389 

a eer 3,110 1,446 4,625 327 











INDIANAPOLIS. 
Cattle. Calves. 
Eastern buyers ........ 2,195 3,542 
Se 8 aaa —_ 675 
eat A =a 
Indianapolis Abat. Co.. 1, 472 95 
Armour & Co. ......... 126 271 
F. Heigelmeir & Bros.. 3 — 
Brown “ge 3 aeeksense ee 144 18 
DO PRE: GA: oscccccace 46 12 
Schumer Pee. OG asens 21 pee 
Meter Pie. Oo. ........ 69 oe 
Indianapolis Pkg. Co. .. es sue 
Wabritz Pkg. Co. ...... 15 64+ 
Riverview Pkg. Co. .... 10 3 
Miscellaneous .......... 603 81 
SNE os0s5essecsra's 6,167 
CINCINNATI. 
Cattle. Calves. 
Jacob Bauer’s Sons .... 30 aie 
Groger Groc. & Bak. Co. 237 65 
John Hilberg & Son .... 192 an 
Gus Juengling ......... 54 104 
E. Kahn’s Sons Co..... 450 414 
IP gb a 76 67 
H. H. Meyer Pkg. Co... 25 ems 
Peoples Packing Co. .. 70 111 
eee SN, Sa cacpe cs sc 120 nieve 
J. & F. Schroth Pkg. Co. 20 
Jacob Vogel & Son .. er 
J. Hoffman’s Sons Co.. 
A. Sander Pkg. Co. .... 
Lohrey Pkg. Co. ...... 
ONE PE, EOD. sccecccce 
J. Schlachter’s Sons .... 
Sam Gall & Son ....... 
DL whicesets ussakes 1,268 761 
WICHITA. 
Cattle. Calves. 
Cudahy Pkg. Co. ...... 747 614 
A See 236 25 
Local butchers ......... 258 
TRE Se vcsssecesscscs 1,241 639 
DENVER. 
Cattle. Calves. 
ow de BO ee ee 806 252 
Armour & Co. -. Sl 142 
Blayney-Murphy ... 376 aa 
Mise. Pkg. Co’s. 716 6 
De kkcasbdendwuesa 2,449 400 


Armour & Co. 5 

Hertz & Rifkin 3 

Mats Pike. GO. .ccoceces oo 

oe 3 ee ee 

SE Kune ceseuoneccene 758 a 
WME ne asusesoseses ss 6,298 10,995 


RECAPITULATION. 
Recapitulation of packers’ 





Hogs. 
24,861 
19,338 
4,183 
2,489 
3,685 
1,005 


“419 
343 
198 


265 


"265 
201 





17,424 


Hogs. 
8,804 
5,932 





14,736 


Hogs. 


4,179 
99 





10,021 
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Sheep. 
8 
1,116 
"219 


“187 


2,245 


. Sheep. 


87 
114 


503 





845 


Sheep. 


1,368 





1,363 
Sheep. 
793 
2,328 


"23 





3,144 


Sheep. 
389 


“"33 
412 
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purchases by market for 


the week ending June 14, 1924, with comparisons: 














CATTLE. 
Week ending Prev, Cor. week, 
June 14. week. 1923. 
ONO <4 assy wv apeake gen & 32,386 29, 521 26,020 
SO eer 18,260 
DR ontesseuckctasoowas 28,136 21,971 
SN na pu bhaetad saad 19,472 25,395 
So! errr 9,704 7,902 
MEE 025580sKereeses 10,248 8,508 
Oklahoma City .......:0.. 3,110 1,539 
NS eee ee 6,167 6,155 
TE ahesscastenvns's 1,268 2,138 
SE .uGosuschvanedee + wiki 946 
Dn“. \ccgagsackstakhe’ 1,241 126 
DL COhe dcsvene teeneeos 2449 2,615 ..... 
fk errs 6,298 4,269 
HOGS. 
Week ending Prev. Cor. week, 
June 14. week. 23. 
PPP perrer rr 146,400 152,700 161.200 
Kansas City 35,812 27,982 39.075 
eS 79,794 89,100 66,608 
ie ME. c0¢sc0sc0neeenees 68,360 81,402 58,930 
ae EE 0 ve cewnevencests 39,112 36,616 38.928 
i! Troe 62,290 78.816 66,179 
oo "= ee 4,625 4,171 3,449 
NEES. cise svsccvceess 57,252 64,649 52,087 
Re 17,424 17,099 15,060 
ST copcerénscaensee osees 6,943 7,044 
PPE: kcsinvanscsaeeeuns 14,736 10,359 3,945 
Pisa ietensatess ean ke 10,021 it ier 
TD a cece osceenckeese 57,457 56,860 9,126 
SHEEP. 
Week ending Prev, Cor. week, 
June 14. week. 1923. 
SD opine ws cnenh ceey 50,081 55,077 36,736 
eT scnvestchvheue 21,351 24,675 23,532 
PL ctiseasness+sse een © 30,524 29,023 15,249 
Se ME: SC oncnsece sss sbese 21,768 18,832 28,608 
EN ee ee 12,393 12,019 11,272 
DOR MED ccncscvnavesecss 343 645 76 
Oklahoma City ........... 327 237 7 
Em@ianapolis ....cvcccccces 2,245 1,337 3,6A1 
ee Pree 5 4 1,118 
DEN. ¢uccvevnsecdeuee. peer. 155 485 
Wichita 1, 549 210 
Denver Rae & cksss 
St. Paul 1,357 1,212 
NEW YORK LIVESTOCK. 
Receipts for week endine Saturday, 
June 14, 1924 are as follows: 
Cattle. Calves. Hogs. Sheep. 
gy) TELE TE TS 4.345 8.284 8.690 34, bi 4 
i CA.  «ccenaschc dn 829 4,146 23,464 
Central Union ......... 3,630 1,534 318 6, ot 
DO) °.:6coneseewoneee 8.804 13.964 3°.47° 40.833 
Previous week ....... 7.041 14,484 3° 749 28,852 
Two weeks ago....... 7.107 16,322 27,040 29,248 





June 21, 1924. 


RECEIPTS AT CENTERS. 





























Cattle. Hogs. Sheep. 
E SATURDAY, JU 7 14, 1924. 
CO icnigs xnecaen esas cx 1,000 4,000 3,000 
OS ee aes 500 ae “ends. 
SEED. SaetasN 606 5 sca xes00s0 300 8,500 300 
Sy DEC rere eres 500 4,000 200 
ED, | 5 i 9.6 Sine ache si0's ow 100 3,000 1,000 
ET 6 sccansbatscsess 200 9,000 100 
CRs es 100 oe. ‘eeste 
Oklahoma City ......scece 100 ee 
STE wow we hs cncaseccns 400 | ree 
SE ns 6c duns ves ewes eece | Se Se 
SE ath Sie sina Wa rine 06a 100 100 1,200 
NE, ae ec waarek ooirn eo 100 1,000 
IE, iss cs bss 0b Rieter ares o's ne 200 oe” waaen 
Inianapolis 300 4,000 100 
Pittsburgh 100 3,000 100 
Cincinnati 200 1,600 1,100 
Buffalo .... 100 2,000 400 
Cleveland 3 3,000 300 
Nashville, cane Cl er 
EEE ?Sadu dans eka anes esos 100 600 200 
MONDAY, — 16, 1924. 
a re eres 000 54,000 21,000 
LS arr yer ee 15, 5,000 10,000 7,500 
| 7 TOES SS Sa ie 10,500 14,000 1,000 
DEE Sacks eh cdescaae ee 4,500 12,000 4,200 
ee Serre 6,000 1,000 
a ere 9,000 100 
STE oe sk seas sive os 3,000 15,000 200 
Oklahoma City 1,400 ae 
i a Serirewnseseten 5,000 1,600 1,000 
EE o. as cues asp cek 100 . ere 
MED A VGwa co iciteas cena 5,100 1,400 1,000 
SES ay ore 1,000 2,300 3,000 
MRS Bins oo cideg ce kxke he 1,200 eee ee 
DEED ° on nsxanessrceee 800 7,000 500 
oo ESSA Preto 1,300 6,000 2,000 
Oe eee 1,100 4,000 800 
Se 3,000 16,000 3,000 
SE ®3 s 'vsie' van eeaueaen & ;000 6,000 1,500 
PETER, DOR. icwescese 400 2,000 5 
ES ere 2,600 2,000 700 
TUESDAY, JUNE 17, 1924. 
CD os acces keno s 000 30,000 9,000 
SS reer errr re 12,000 14,000 6,000 
SBR, Sabasssatsiesccieawne 10,000 16,000 15,500 
ee rrr 7,000 19,000 1,000 
iy WE ceasucsaccsscesaace Be 9,000 3,000 
EE 6c. cu Sewanee 3,300 12,000 200 
SS Perr 1,700 9,000 300 
CRN MEY... coesascs 600 700 seen 
Wee WOE cos ss ee nstwoeses 4,500 800 1,000 
NS a in ncwiesckas aes 400 2,000 100 
a rece 1,800 4,800 300 
ES sacs s55s050e oe se 300 1,800 2,200 
PE. dsc nh knees ese ene ae ,000 ee... .asen 
Indianapolis 1,000 12,000 400 
Pittsburgh 1 1,500 200 
J re er 500 5,000 2,200 
ED SckwSusskdsee> o+cnde 100 1,500 400 
Ae ere 400 3,000 700 
DOMVANIG, “DORR: once ceccss 100 1,500 200 
ee eter 1,200 2,000 300 
WEDNESDAY, JUNE 18, 1924. 
PD avesnunespaken seen 11,000 21,000 12,000 
Kansas City 13,000 4,500 
END.” stress Wine ous pee eo 14,000 5,000 
St. Louis 17,000 4,000 
St. Joseph 0,000 3,000 
Sioux City 15,000 300 
St. Paul .. 12,000 200 
Oklahoma City Oo iar 
Fort Worth 700 1,2 
re 1,000 200 
PSs Sows she sk saeecsanes 1,200 500 
SED ise dsews sek hoes 2,200 3,500 
a. era po a 
Indianapolis 11,000 200 
, Anskse>oaessenes 100 1,500 600 
SE Svivencsneeeessis 400 4,400 2,500 
a. rrr rrr 100 3,500 600 
Seer 500 3,000 600 
Nashville, Tenn. 100 1,800 200 
| RET rrr ie 500 2,300 900 
THURSDAY, JUNE =, —. 
NED ca aasdecaneascasase 35,000 13,000 
ee tF O00 8,500 3,000 
DE: ie8 sea ov sbeuranseps 4,500 26,000 6,000 
SS eee 3,500 11,000 2,500 
DEL cocneacTeonswtexes 1,500 7,500 2,000 
ee! ree 2,000 iE er 
8 a ere ,700 10,000 200 
oO "Ee 700 oe.” “eee 
Fort Worth 1,700 4,000 
Milwaukee 3 1,500 200 
eee ee 4,300 500 
MEL: Sins) 6.0m o'bs5 G04" 08 900 100 
as 6.535555 5k eau 600 7,000 400 
POE Sia Sc<awensiees ese eae 3,500 800 
0 eer rr 500 3,800 900 
eer err 100 2,700 800 
FRIDAY, JUNE 20, 1924 
attle. Hogs. Sheep. 
(__ MIPPPTITTrrrir rere rie. 3,000 33,000 9,000 
OT Se 2,000 9,000 5,000 
 —>* eae ee 1,800 18,000 6,500 
Dee EN? Gxiuscessesnusesuee 1,500 14,000 1,200 
a as os 0 kee 500 5,000 1,500 
ke rrr 1,400 16,000 100 
3 ee 9,000 100 
Oklahoma City 2,100 owas 
Fort Worth 300 1,500 
Ae ae ee a 700 ,900 
Wichita .... 900 100 
Indianapolis 8.000 600 
oo Se a i 3,000 300 
SEE SUG ie so dus neaewed 700 7,200 3,000 
PEE. Wenwawt cece cen ctusgens 6,200 5,600 800 





What are the temperature re- 


quirements in the hide cellar? 
How do_ temperatures. affect 
shrinkage? Ask THE BLUE 
BOOK, the “Packer’s Encylo- 


pedia.” 
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HIDE AND SKIN MARKETS 


(SHOE AND LEATHER REPORTER) 


Chicago. 

PACKER HIDES—Two cars of St. 
Paul June light cows sold at 10%c. Late 
in week two cars of June heavy Texas 
made 12c and these two trades represent 
the only movement this week. There is a 
report current that June light cows sold 
at 10c but no details are available. Such a 
bid was around the market from several 
sources. A bid of 10%c was around for 
2,000 but declined because of the smail 
quantity. Another local small packer 
sold hides, moving June privately. Trad- 
ers feel the price was around 10%c. Na- 
tive steers quoted 121%4c; Texas and butts 
12c asked; Bubesadna llc; branded cows 
9c; heavy cows 10%c; light 10@10%c; out- 
side believed for export. Native bulls 8@ 
8c; branded 7@7c. 

COUNTRY HIDES—Sentiment still 
leans toward the bearish side of the mar- 
ket with action limited. Buyers and 
sellers are generally half a cent apart in 
their views. Some choice lots of outside 
extremes are available at 10c and business 
is expected. Offerings are also noted in 
average quality extremes at 10c and bids 
Pange at 9144@9%c as to descriptions. Out- 
side sellers are doing more business than 
the larger distributing dealers who are 
reported to be carrying as many hides as 
they care to and who talk stronger rates 
than at present quoted. Exporters are 
looking around the market for 60 Ibs. up 
weights, but negotiations have not pro- 
gressed far enough as yet to indicate pros- 
pective business. Tanners’ operations are 
considerably reduced and are being gauged 
by the finished materials movement. As 
this is dwindling to meager proportions 
due to inventory period and approaching 
holidays, there is little snap to their ac- 
tions. The reduced input schedules are 
expected to be maintained until finished 
material picks up in movement which is 
not expected until after middle of July at 
the earliest. All weight hides in the origi- 
nating sections are very slow sale and 
quoted 71%4@8c delivered basis with de- 
mands very narrow on account of the 
larger dealers not being interested, be- 
cause of being filled up. Heavy steers are 
quiet at 10c; heavy cows as a separate 
selection quoted at 8c asked on export ac- 
count. Heavy cows and buffs for domestic 
outlets rate at 7¥2@8c with the inside in 
line with tanners’ bids. Extremes range 
at 91%4@10c with the inside bid and outside 
talked. Business is going on in high qual- 
ity extremes at 10c, mainly for patent 
a account. Branded country stock 

634@7%c flat; country packers range at 

7Y,@8'%c flat in the west to 8@9c selected 
here for mixed lots; bulls 7c nominal for 
country run and country packers 7%4@8c 
nominal; glue hides 4%4@5'%c asked. 

CALFSKINS—Steady to strong. A car 
of local first salted city calfskins sold at 
19c, being an advance of %c above previ- 
ous bid. Collectors were talking firm due 
to the strength and action in packers. 
Three packers sold 32,000 June calfskins Me 
20c, a steady level. Another moved 20,- 
000 Junes, probably best points, being the 
confirmation of the rumored business of a 
couple of days ago. Details are still 
guarded, but it is —_ 10,600 went at 21c 
and 10,000 at 20%c, the former for export 
and the latter hes cr im subsidiary. On* 
killer has about 30,000 Junes unsold and 
asks 21%c. Outside city skins are steady 
with recent business at 17!14@18%4c from 
first salt. Mixed descriptions range at 14 
(@l6c. Deacons are quiet at $1.15@1.25 
for mixed country run: cities $1.35. iip- 
skins are quiet. Packers ask 16%c straight 
through and have bids 15%c southerns and 
16%4c northerns. Cities 15c asked. Coun- 
tries are quiet and quoted about 12@14c 
nominal. 


MISCELLANEOUS MARKET — Dry 
hides are quiet at 15@l6c; horse hides 
$3.75@4.00 for business and $4.25@4.50 
asked. Packer lambs $1.25@1.75 for av- 
erage lots; shearlings 75@90c, dry skins 
28@32c paid; pickled skins $6.50@9.00 
dozen; hog skins 15@30c. 

New York. 

PACKER HIDES—Some old trading in 
spreads is leaking out now, two cars of 
Jan., Feb., Mar., Apr. city slaughter stock 
realizing 14%4c and two cars April, Mays 
l5c. Nothing transpiring in city slaughter 
stock otherwise. Natives quoted 12c; butts 
llc; Colorados 10c; cows 9%c nominal; 
bulls 7/4@8c. 

SMALL PACKER HIDES—Very little 
new interest manifested at the moment in 
outside packer hides. Accumulations are 
relatively small but some back dating ma- 
terial is around. Late slaughter steers 
are available at 11@11%c and cows at 
10c. Buyers apparently wish to watch 
developments in the big packer market 
before making any extensive commit- 
ments 

COUNTRY HIDES—Easiness is still in 
action in country hides but more resistance 
is manifested by sellers against any ex- 
tensive operations at declines. Most ship- 
pers refuse to make offerings, feeling that 
values are on bottom and that as they 
have carried material to the trough they 
may as well wait and take advantage of the 
upswing, which they feel evident is immi- 
nent. Car New York State first salt all 
weight city butcher hides sold 814c se- 
lected. Car Canadian buffs sold “Fe flat 
carrying 20% grubs. Light hides are 
slowing up, because of lack of offerings. 
Southerns rate at 8@9c flat; Canadians 9c 
flat lately paid; Mid western lights 10c 
bid and 10%c talked. Western parcels 
934c top bid. 

CALFSKINS—N. Y. skins continue 
steady. Three weights recently sold at 
$1.55@1.57%4, $2.10@2.15, $3.00@3.05. More 
stock available outside levels. Outside 
skins range at $1.35@1.50 on lights. Penn. 
stuff sold $1.55@2.10@3.00. Car mid west 
untrimmed cities topped 1834c; car choice 
southerns, large percentage cities made 
13%c selected. Swiss veals selling 28%c 
N. Y. kip quoted $3.50@4.50 asked 

FOREIGN WET SALTED HIDES.— 
Action is of good volume in standard va- 
rieties of frigorifico steers, close to 25,000 
standard’ Argentine varieties realizing 
$34.00 again or approximately 12%c landed 


. New York basis. Recent business was ef- 


fected in similar material up to $34.25 and 
down to $33.50 in the last weck. In the 
Montevideo and Uruguayan description 
business is reported up to $37.50, equaling 
135gc landed New York basis. Business 
also went over in Sansinena cows at $28.00 
or 10%c and in Montevideo varieties at 
$30.00 or llc landed. Frigorifico extreme 
light hides developed considerable activ- 
ity; 3,000 LaPlatas 15 kilos made $37.50 or 
135c; 3,000 Sansinenas $36.00, 3,000 Sansi- 
nenas 18 kilos $29.50 or 10%c; 2,000 Wil- 
son 16 kilos $33.50; 1,000 Wilsons 14 kilos 
$37.50. In type hides action has been im- 
proving right along. Close to 5,000 Salta 
saladeros cows sold to cost 12%c landed 
basis. Steers of Rosarios type have been 
bringing 13%,@13%4c. The undertone to 
all frigorifico descriptions has been im- 
proving. Demand has been fairly broad 
with both domestic and European buyers 
operating. Prices have been considered 
below the American parity despite ap- 
proaching winter quality. Unsold lines are 
well in hand, generally figured around 35,- 
000. Slaughter continues fairly large but 
is expected to run with range clean ups 
this month. 
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SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at > on 
centers for the week ending June 14, 1924 





CATTLE 

Week ending Cor. week 

June 14. Prev. week. 1923. 
0 Se a 32,386 29,5 521 26,020 
Kansas City 26,862 25,669 23,746 
ee .. 24,694 17,503 18,538 
E. St. Louis 14,396 17,276 11,683 
St. Joseph 8,120 6,959 5,577 
Sioux City 8,560 7,706 7,856 
SOA en 939 1,215 930 
ee 7,544 5 ae 
PUMAGCIIN o.oo c ees 2,174 2,026 2,178 
Indianapolis ............ 1,653 2,216 7,146 
eee 1,621 1,801 1,266 
New York & Jersey City 9,899 9,073 9,152 
Oklahoma City ......... 4,556 ae esess 

HOGS 

CIID 5 sei ceccacscictan 146,400 152,700 161,200 

VD: re 35,812 27,982 4 
ME oe s0n608scedeacaiaa 64,255 68,311 45,563 

Dee Me Eo ced canceas 42,705 48,043 , 
oe eee 26,567 22,624 33,356 
ere 48,630 45,067 38,429 
WE wtaccksiwineaeens 21,662 19,572 20,603 
Ere 19,661 18,385 “15,3A7 
8 oo ee ree 4,635 4,817 6,000 
Pp ee 21,570 20,854 19,333 
Aer ree ee 27,500 28,749 50,110 


SE cisnacasapesiaans 22,380 18,830 21,963 
New York & Jersey City 51,876 57,333 46,050 
Oklahoma City ......... 4,625 

SHEEP 


MED cccntceweasonece 50, 081 55,077 36,736 
Kansas City . 








Omaha oe 3,723 
E. St. Louis 15,188 22,203 
St. Joseph ... 12,019 10,789 
Sioux City .. 6 34 
Cudahy . 283 152 
Fort W orth . eee 
Philadelphia 4,914 5,157 
Indianapolis 537 3,497 
PPP e rr eee 7,973 5,458 5,849 
New York & Jersey City 41,905 38,262 33,843 
Oklahoma City ......... 327 =O news 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for the 
week ending June 21, 1924, with com- 
parisons, are as follows: 


PACKER HIDES. 


Week ending Week ending Corresponding 
June 21,’24. June 14,’24. week 1923. 
Spready native 


rr 14%@l5e 14%@lic 18 @19¢ 
Heavy native 

MOOMNOS. dnc cees @l2%c 12%@138ce 15 @lé6e 
Heavy Texas 

We aecces @l2c @lL2c 14 @l5c 


Heavy butt 
b —.* d 


SOOGEE § kcacsce @12c @12c 14 @lic 
Heavy —; ” ceiscndo 

ee, ae @llc @lic 13 @l4c 
Ex-Light Texas 

ere @ 9c @ 9c @llc 
Branded cows .. @ 9c @ 9c @lilc 


Heavy native 


COM dcwences @10%ec 10%@lic 13 @l4c 
Light native 

ae @10%e 104%@11%c @12c 
Native bulls ... 8 @ 8c @ 8%ec 11 @l2c 
Branded bulls .. 7 @ 744c ¢ T4e @10c 
Calfskins ...... 20 @20%ec 20u, @21c 17 18¢ 
> errr @16%c b16%4c 15 16¢ 
Slunks, regular. @1.25 1.25 1.10@1.15 
Slunks, hairless @40c @40c 35@75e 


Light, Native, Butts. Colorado and Texas steers 1c 
per lb. less than heavies. 
CITY AND SMALL PACKERS. 
Week ending Week ending Corresponding 
June 21,24. June l4,’24. week 1923. 
Natives all 


weights ...... @10c @10c 11 @12c 
Bulls, native ... @ 8%ec @ 8%c 10 @lic 
Branded hides.. @ 8% @ 8%c 9 @10c 
— err aise @ 18¢ Er Gise* 


@1 
Tight calf ....$1.50@1. 80 $1. 50@1. 60 $1.30@1.35 
Sluniks, regular. $1.50@1.60 $1.50@1.60 $1.00@1.10 
Slunks, hairless 
; eae 35 @40c 35 @40c 35 @T0c 
COUNTRY HIDES. 


Week ending Weck ending Corresponding 
June 21,’°24. June 14,’24. week 1923. 






Heavy steers . 8%4@ 9c 944,@10%e 1%@12%c 
Heavy cows .. 7144@ 8c 8 @ 8c 10 @llic 
uffs . 714 @8c 8 @ 8%c 10 @lic 


Extreme: 914@10%4e 10 @lle l1 @12c 


Bulls ..<+ 6144@ Te 7 @T%e 9 @ 9Ke 
Branded “a 64@ Je 7 @ T%e 9 @ 9%e 
Calfskins ..... 13% e@14% sc 14 @l5c 13 @l4c 
ie oe 11144@12 ihe 12 @13c 12 @13¢c 
Lis rht calf . $1.1i 5@1.2 25 $1.15@1.25 $1.20@1.25 
Deacons ...... $1.00@1. 10 _ bes oy 10 $1.00@1.15 
Slunks, regular £0.90@1.00 @1.00 $0.60@0.75 
Slunks. _hairless$0.25@0.30 $0: 3 Sa. 30 $0.2: ay ny 
Horsehides ... $0: 00@4.50 $4.00@4.50 $4.00 

Hogskins ..... .25@0.30 $0.25@0.30 $0. 30a. 35 

SHEEPSKINS. 


Week ending Week ending Corresponding 

June 21,'24. June l4,’24. week 1923. 
Large packers. .$2.50@3.00, $2.50@3.00 $3.30@3.40 
Small packers. "$2. 50@3.00 $2 ‘50@3. 00 $3.00@3.20 
Prks. shearl’gs $0.75@0.90 @0.90 $1.00@1.05 
Country pelts. .$1.50@2.00 $1.50@2.00 $1.50@2.00 
Dry pelts ..... $0.28@0.32 $0.28@0.32 $0.29@0.31 
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ICE AND REFRIGERATION 


ICE NOTES. 

A new ice plant has been installed in 
Cumberland, B. C., by Campbell’s Meat 
Market, which will supply ice to resi- 
dents of that place. 


The new $25,000 cold storage plant of 
the Horticulture Union being erected in 
Yakima, Wash., is rapidly nearing com- 
pletion. 


Fire recently damaged the cold storage 
plant of the Doly Fish Company in Kal- 
ama, Wash., to the amount of $75,000. 


The Merchants’ Ice and Cold Storage 
Company in San Francisco, Calif., is build- 
ing an addition to its plant. Upon the 
completion of the new plant, the company 
will have three million cubic feet of stor- 
age capacity. 


Construction on the Longview Cream- 


ery & Cold Storage plant in Longview, 
Wash., which has been held up, will be 
resumed shortly. 


The Terminal Cold Storage and Ice Plant 
in Washington, D. C., was recently slight- 
ly damaged by fire. 


es 
NEW DEFROSTING PROCESS. 


The rapid defrosting of frozen meats 
by the use of electrical current has been 
announced at Melbourne, Australia, ac- 
cording to a report to the Department of 
Commerce from Assistant Trade Commis- 
sioner Elmer G. Pauly. The system is 
said to be extremely simple, involving the 
use of the Carcass as a conductor of the 
current. 

Meats kept at a temperature of 5 and 





moulded and baked in 24” 


in half to make sheets 12” wide. 
sheet, when baked, is exposed in 


No Weakness Can Hide 
from the BUZZ SAW 


If a sheet of Novoid Pure Corkboard were not baked 
through the centre, to liberate the natural gum which 
is necessary to securely cement the cork granules to- 
gether, the Buzz Saw would reveal it instantly—and into 
the scrap heap it would go. For this 
sheets, 4” thick, then sawed 
through the centre for 2” thick sheets and again sawed 
Thus the inside of the 


NOVOID CORKBOARD 


That safeguards you against weak sheets of corkboard—sheets without proper struc- 
tural strength to withstand freezing, thawing and rough handling. 

No other corkboard is cut from larger sheets. 
the positive, visual evidence of durability. 

The labor cost of installing is the biggest cost of insulation. 
to install Novoid than Corkboard which will disintegrate quickly. 

Ve’ve some other interesting facts to tell you. 


Write for full information and prices 


CORK IMPORT CORPORATION 


345-349 West 40th St., New York City 


Branches in large cities. 


corkboard is 





Hence no other make gives you 


And it costs no more 











owners. It will pay you to investigate. 






(CE MACHI INERY SUPERIOR SINCE (Bi a2 





St. Louis, Mo. 
Indianapolis, Ind. 
Minneapolis, Minn. 
Pittsburgh, Pa. Baltimore, Md. 
Memphis, Tenn. Philadelphia, Pa. 
New York, N. ¥. Wilkes-Barre, Pa. 


Chicago, Til. 
Detroit, Mich. 
Buffalo, N. Y. 





Don’t Delay 


Save time and labor and get better re- 
sults for your refrigerating require- 
ments by installing 


MECHANICAL REFRIGERATION 


Forty years of cumulative knowledge is built into every Frick installation. 
for list of users in your vicinity—inspect some of the plants and talk to some of the 


Send for a copy of our booklet “Ice and Frost” by Jack Frost himself. 


DISTRIBUTORS: 
Boston, Mass. 
Brooklyn, N. Y. 
Cincinnati, O. 

New Orleans, La. 
New Haven, Conn. 
Denver, Colo. 


Be Practical 


& : Q\ 
= 4 MARK 
& Ck y 
Lae oRo PRS 


Write 


BRANCHES 
New York, N. Y. Pittsburgh, Pa. 
Atlanta, Ga. 


Philadeiphia, Pa. 
Baltimore, * 
Charlotte, N. C. 


Dallas, Texas 
Memphis, Tenn. 


San Antonio, Texas Los Angeles, Cal. 
Palatka, Fla. Seattle, Wash. 
Columbus, O Portland, Ore. 


Ogden, Utah 


Spokane, Wash. 
Cleveland, 0. 


Grand Rapids, Mich. 








6 degrees Fahrenheit for several months 
are defrosted in from 7 to 13 hours, ac- 
cording to the kind. The defrosting of 
lamb takes 7 hours; beef forequarters, 10 
hours; and hind quarters, 13 hours. In- 
direct current from the regular electric 
light service is applied through the meat 
by means of steel electrodes at the head 
and tail ends of the carcass and when the 
temperature arises to 40 degrees an auto- 
matic cut-off immediately stops the cur- 
rent. 

The condition of the meat after defrost- 
ing is said to be perfect, no evidences of 
sweat or flabbiness being apparent, the 
meat having the appearance of being fresh- 


ly killed. It is planned to introduce the 
process in all meat-producing countries. 
ee 


PACKERS’ TRADE PROBLEMS. 
(Continued from page 28.) 

Dr. W. Lee Lewis, Director of the In- 
stitute’s Bureau of Scientific Research, 
was requested by Mr. Herrick to explain 
the possibilities for a service laboratory 
for use by the Institute and the Institute 
members. Although no definite recom- 
mendations have been made by the Com- 
mittee on Scientific Research in this con- 
nection, Dr. Lewis stated that two plans 
were under consideration. 

For a Packers’ Laboratory. 

The first plan embraces a_ research 
laboratory which would be operated in co- 
eperation with some other institution, and 
which would be used for the pursuit of re- 
search work in scientific problems which 
confront the packing industry. The sec- 
ond plan is for the establishment, in ad- 
dition to this, of a service laboratory, at 
a place to be chosen later, in which mem- 
ber companies of the Institute could send 
samples of product and supplies on which 
they desired chemical analysis. 

He pointed out that service laboratory 
might mean a substantial saving, as well 
as expert assistance, to many companies 
who do not conduct a laboratory of their 
own. 

Mr. Herrick cited other instances in 
which co-operation of this sort has 
brought excellent results. It is under- 
stood that the Committee on Scientific 
Research will report at a later date on 
this project. 


Pushing “Ready-to-Serve” Meats. 


Mr. Martin introduced the “Ready-to- 
Serve” movement. He explained that, 
under a program advocated by the In- 
stitute’s Committee to Confer with Retail 
Dealers and Trade Associations, of which 
P. D. Armour is chairman, the National 
Association of Meat Councils had pushed 
the movement vigorously by means of 
meetings for retail meat dealers in various 
Meat Council cities. John A. Hawkinson 
and Oscar G. Mayer, as well as other 
packers, have participated actively in ex- 
tending the movement. 

“The growing popularity of Ready-to- 
Serve meats has opened up a wide field in 
the meat industry,’ Mr. Martin stated. 
“Apartment life in big cities and a grow- 
ing tendency among housewives to use 
more meat which can be prepared quickly 
are among the factors which have brought 
about this change. Much of this business 
has been going to others than retail meat 
dealers up to this time, and we have been 
trying to show them that the Ready-to- 
Serve field offers an opportunity for in- 
creased business and increased profits.” 

The manner in which the movement 
has been presented to the retailers was 
explained by Mr. Gifford, who has spoken 
at most of the Meat Council meetings 
where the subject has been introduced. 


He stated that the dealers had been urged 
to display the product prominently in their 
stores as a means of calling the con- 
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cumer’s attention to it. Price tags and 
name cards for the various products have 
been advised, he said. “We have urged 
these dealers to handle quality product 
and to stock small quantities of a relative- 
ly large number of kinds of Ready-to- 
Serve meats,” Mr. Gifford added. “We have 
emphasized the importance of selling a 
product that is properly made and of de- 
iverine to the consumer a product that 
has been handled properly and cleanly 
in the retail store.” 


A “Ready-to-Serve” Show Case. 

In the front of the room in which the 
Committee met was a sample of a dis- 
play case which has been made especially 
for “Ready-to-Serve” meats. Mr. Martin 
pointed out that the case, when perfected, 
would be offered to retailers at a very 
favorable price, making it possible for 
every dealer to own one. The case was 
constructed as a result of several con- 
ferences between a committee of the Na- 
tional Association of Meat Councils and 
equipment manufacturers to meet the spe- 
cial need of the “Ready-to-Serve” Move- 
ment. 

Mr. Dold spoke to add his approval to 
the movement, stating that “flapper house- 
keeping” would soon make it necessary 
for the dealers to furnish napkins and 


giavy with the meat they sell. Mr. Her- 
rick suggested that, when the case was 
ready for sale, the various companies 


would do well to have their salesmen tell 
their customers about it. Other members 
of the Committee approved the appeal 
fer quality product and mentioned cases 
where cheap sausage has ruined the mar- 
ket for all grades of the product. 


Unfair Trade Claims. 


In discussing unfair claims, Mr. Hawkin- 
son stated that great losses arise from pay- 
ment of claims which are not legitimate 
and which should be avoided. 

“There are, in general, three kinds of 
claims,” he added. “These are claims (1) 
which are the fault of the packer; (2) 
transportation and shipping claims; and 
(3) unfair claims from customers. 

The best thing to do to eliminate claims 
of the third class is to analyze every 
claim which is in the least doubtful. 
Every packer must take a definite stand 
in regard to customer’s claims. A close 
examination will show surprising results, 
and open the way to a substantial sav- 
ings.” 

The foreign trade situation was covered 
briefly by Mr. Chapman. He expressed 
confidence in the future of the export 
trade, and said that present conditions in- 
dicate an improved export business in the 
conditions in 1925. An increased demand 
for lard in Germany is to be looked for, 
he stated, owing to changed conditions. 
The Dawes plan is expected to improve 
conditions in Germany, according to Mr. 
Chapman. 


To Find Out About Costs. 


In his talk on determining costs, Mr. 
Sapp said: “Costs are in reality measuring 
sticks by which an executive may de- 
termine commodity values from manu- 
facturing activities. The picture they 
reflect to the executive is a thorough in- 
sight into the very heart of the business. 
The proper m-‘thod of their determination, 
therefore, :s highly essential. 

Costs do not necessarily indicate selling 
values, but it is very important that the 
costs be correct in order that the sales 
manager may intelligently market his 
products, knowing at all times their actual 
cost of production. From the standpoint 
of management, the proper allocation of 
responsibility is imperative and to this 
end a division of the various elements of 
cost into controllable and fixed units is 
necessary. 

“Controllable 


expenses embrace all 


items, chiefly among which are labor, 
salaries, fuel, maintenance and traveling 
expense. These are directly within the 


control of management and may be seg- 
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High Speed Machine 


931 East 138th St. 


Branch Offices: 


Philadelphia, Pa. 
Kansas City, Mo. 


El Paso, Texas 





300 ton direct connected Electric Driven De La Vergne 


Jacksonville, Fla. 
San Francisco, Cal. 
Havana, Cuba 


De La Vergne 


Ice & Refrigerating 
Machines 


De La Vergne high speed hor- 
izontal machines have been in 
actual use longer than any 
other design. The patented 
auxiliary suction port is a great 
advantage, not only increasing 
the efficiency but insuring per- 
fect lubrication. 


De La Vergne medium and 
low speed machines are also 
offered to suit any require- 
ments. 


Send for our bulletins 


De La Vergne Machine Company 


New York City 


Los Angeles, Cal. 


Buenos Aires, Arg., 


Honolulu, T. H. Ss. Am. 


Tokio, Japan 


Tampa, Fla. 


Mexico City, Mexico — 














iw 


Horizontal Compressors 
8 Tons Capacity and up 


Vertical Compressors 
1 to 18 Tons 


Complete Data Promptly Furnished 


806-826 Clinton St. 





Refrigerating and 
Ice Making Plants 


for the 


Meat Products Industry 





The Vilter Manufacturing Company 


EST. 1867 


Milwaukee, Wis. 














earning $10 RAGE $ PACE 


27-07 





SAVE 450 cu. ft. of money 


| pe Wi 





Cut out all costs for con- . 
struction and operation 

of vestibule air locks. 
Our Service Sheets— 
free on request — show 
how to do it. Write for 
them today. 


STEVENSON COLD 
STORAGE DOOR CO. 


1511 West Fourth St., 







Z, 


G} @ 
UY), 


Vestibule ~ Air Lock. 
4°56 "x 6:0 8 -O high 
with twe regular doors 


— 


” The Stevenson Door That Cannot Stand Open” 
Men running in- Ven running out and the door 
olways sndustriows |, ly closing Asef. 
How to add 446 cubse Feet * your mone 
earning sforage soace Gad waste ess refri VgeTaHon 
than with & vestibule. 


THE OLD WAY 
Vestibule over aff and to edge of door when 
wide open 5*0°x 10-6"« 8-6 hgh = #46 cu. fr 


THE NEW WAY a | 





CHESTER, PENNA. 

















Glenwood Avenue 
West of 22nd St. 





Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


PHILADELPHIA, PA. 
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former method. 


sausage manufacturer. 


OSCAR G. MAYER 


1241 Sedgwick St., Chicago, Ill. 


Name. ... 


Town. 





Stop Wasting Money 
In Your Sausage Room 


Oscar Mayer’s Casing Flusher paid for 
itself four times in one year in labor alone, 


on an actual test made by one of Chicago’s 
leading Sausage manufacturers, and at the 
same time gave the casings a better flushing 
and cleansing than could be gotten under 


The Machine is reasonable in price— 
it is well within the reach of the smallest 


If you are without one of these Flushers, 


dollar after dollar is being shamefully 


wasted in your plant each day. The coupon below 
will tell you further how the machine will 
save you money and increase your produc- 
tion—don’t hesitate—Mail the coupon Now. 


OSCAR G. MAYER 


1241 Sedgwick Street 
Chicago, IIl. 


Send me further details and price of your Flusher. 








regated, if so desired, as between operating, 
selling and administrative. Fixed ex- 
penses are, of course, beyond the control 
of any of these operating ‘divisions and the 
cost per unit covering this category of 
expense varies exactly to the extent of the 
fluctuation in production. 

“It is a comparatively easy matter to 
properly determine costs after the books 
have been closed, but where it is neces- 
sary to figure day to day costs, as it is in 
the packing industry, which make neces- 
sary the pre-determination _ estimation of 
expenses to be applied, is imperative 
that proper analyses be th when the 
books are actually closed to reveal to the 
various executives to what extent the re- 
sults were affected because of variances 
as between the actual expenses for the 
period and thase estimated in the determi- 
nation of costs. 

“It is necessary to give cognizance to 
many factors in estimating costs for the 
period 

Factors in Feeding Costs. 


(1) Previous period’s costs per unit. 


(2) Previous period’s production. 
(3) Anticipated production for the cur- 
rent period. 
(4) Any changes in labor rates. 
(5) Cost of fuel for the current period 
against the previous period. 

(6) Repairs of an extraordinary nature. 

“If these items do not change from 
month to month, it becomes a matter of 
establishing estimates based upon one’s 
ideas of the effect any change in volume 
might have in the current period’s opera- 
tions as against the previous period’s 
costs. When the fuel costs are chang- 
ing and the business is confronted with 
extraordinary repairs or any changes in 
wage rates, estimates must be changed 
accordingly in order that the actual and 
the estimated costs will be reasonably 
close at the close of the period. 

“Regardless of whether the costs fur- 
nished the executives are followed in the 
fixing of the selling prices, they should 


be accurately compiled and a careful and 
true analysis furnished at the close of the 
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period to show the variance between the 
actual and the estimated totals. This in- 
formation being available, the sales man- 
ager should, with his intimate knowledge 
of how closely he followed costs during 
the period, be able to satisfactorily ex- 
plain the results of various departments 
of the business or the business on the 
whole.” 


Ways to Reduce Costs. 


Mr. Sapp then outlined the important 
factors in reducing costs. 

“The essential thing is to look ahead,” 
he stated. “In other words, don’t wake up 
two months after production has fallen 
off to learn that expenses have remained 
about stationary. When we speak of ex- 
penses in conjunction with savings, it is 
of course necessary to segregate them into 
two divisions, as I have previously men- 
tioned; those that are controllable by 
management and those that are fixed. If 
it is desired to review the business on the 
whole, the expenses in total may be used 
but if on a departmentalized basis, the 
same classification may be used in the va- 
rious departments. 


“One should first set a standard for the 
business or units of the business and estab- 
lish to what extent, or rather ratio, the 
centrollable expenses should bear to pro- 
duction—whether it be increasing or de- 
creasing. 


“It is, of course, necessary to establish 
different ratios on different items of cost, 
as the proportionate increase or decrease 
in the cost of labor against a given in- 
crease or decrease in production would 
be entirely different than one on fuel, an- 
other on repairs and still another on 
salaries. 


“If, as an illustration, you anticipate an 
increase in production in the business on 
the whole or a specific department of say 
25%, the business or the specific depart- 
ment should be expected to operate with 
only an increase of say 12%4% in the total 
labor payroll; ona 50% increase in produc- 
tion, 30% increase in payroll. 


On fuel, with a 25% increase in produc- 
tion, possibly the established ratio should 
be only 5% and at 50%, 15 or 20% increase 
in fuel costs. 

“Once these standards are established 
and the various people in the organization 
responsible for the operating divisions of 
the business have them firmly fixed in 
their minds, it then becomes the duty of 
the accounting department to reflect to 
the executives the actual increases or de- 
creases in production and the actual in- 
crease or decreases in the total amount 
of the labor payroll, the salary roll, the 
fuel bill, maintenance cost, etc., as against 
the standards that were previously adopted 
so pressure may be brought to bear in any 
division that appears out of line.” 


More Business and Less Cost. 


At another point, Mr. Sapp stated: 

“The big point in connection with the 
reduction of costs and the key-note to suc- 
cessful management lies in the ability of 
the business to take on increased business 
with a lesser proportionate increase in dol- 
lars actually spent for these controllable 
items of cost, and when the business faces 
a decrease in production to absolutely 
keep the ratio of reduced expenses parallel 
with the reduction in production, and as 
the business swings back and the pro- 
duction starts to increase, carry on the 
fight to take on a certain percentage of ad- 
ditional business without permitting the 
expenses to increase at all. 


“Then, when it becomes necessary to 
increase costs to keep apace with the in- 


creased production, do so judiciously and , 


make certain the proper attention is given 
to this particular feature and that the va- 
rious gangs are so arranged that the maxi- 
mum amount of work may be gotten out 
of them commensurate with the amount of 
production that is being handled at the 
time. 
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HELPING SAUSAGE SALES. 


Good sausage and “ready-to-serve” meat 
products have an increasingly important 
place in the American menu. The average 
housewife, however, is familiar with only 
a few or the more common kinds, and 
is not aware of the many varieties which 
may be used in many ways with any meal. 
An “eat more sausage” campaign will do 
much to popularize these lesser-known 
kinds, as well as to increase consumption 
generally. 

Not only in the summer season, for pic- 
nics, cold lunches, etc., but all the year 
‘round are these products valuable. Es- 
pecially for the modern housewife, with 
her more-or-less limited kitchen facilities 
and hasty preparation of ineals, sausage 
products and “ready-to-serve” meats are 
a boon. They enable her to get a tasty 
meal quickly, without having to omit well- 
cooked meat from the menu. 

Becausé there is practically no waste, 
and often no need for cooking, sausage 
products are economical in the extreme, 
and appeal to the pecket book as well 
as to the eye and the taste. When made 
of high grade material, under sanitary 
conditions, they are an exceilent tood. 

An Attractive Booklet. 

To acquaint the public with these pro- 
ducts, and to help the “ready-to-serve” 
movement, Weisel & Company, Milwau- 
kee, Wis., have issued an attractive booklet 
printed in colors. It is entitled, “Serving 
Quick, Dainty Lunches,” and is intended 
tor distribution by dealers among con- 
sumers. : 

Not only because of its looks, but 
also for the valuable information it con- 
tains about sausage products, it is one 
that will likely be retained by the house- 
wife for ready reference for a long time. 

The booklet starts off in the fo1iowing 
original manner: 

“1f some good fairy offered to prepare 
for you, whenever you called her, a de- 
lightiul luncheon that would save you time, 
worry and work— ; ' 

“If you knew that this same fairy had 
a wonderful equipment, and the knowl- 
edge of just what your guests would relish, 
and prepared this savory luncheon only 
from .the very choicest ingredients the 
market affords— j ; 

“If you were certain that this work was 
done in spotless kitchens by culinary ex- 
perts whose skill might well be called a 
tine art—would you not entreat this good 
fairy to lend you her services? 

“Such a dream of service started the 
Weisel Sausage and Meat Food Products 
plant in Milwaukee, manufacturing goods 
trom choicest cuts of meat, combined with 
high-grade spices, selected with great care. 
All known precautions to secure perfect 
sanitation are scrupulously followed, and 
spotless cleanliness prevails in the rooms 
where the goods are produced. 


Varities of Tempting Products. 

“It is the purpose of this booklet to in- 
troduce to you the many varieties of Weis- 
el’s Sausage and Meat Food Products that 
can be secured from your dealer. Variety 
is the spice of life—likewise of the table. 
Those who have tried a few of the de- 
licious Weisel brands will be pleased to 
learn of other Weisel delicacies, which 
can bequickly served at a moment’s notice 
—in most instances in about the time it 
takes to set the table.” 

In addition, in a prominent place in 
the front of the book, is the following 
“Guarantee of Goodness,” which would 
do much good in convincing a doubious 
housewife 

“Weisei & Co’s. plant in Milwaukee, es- 
tablished in 1881, designated as ‘Govern- 
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as the largest, most sanitary, exclusive, 
high grade sausage plant -in the United 
States. All meats which go into Weisel 
& Co’s. products, after being carefully 
selected, are thoroughly inspected by a 
Government Officer. 

“Every known means of sanitation is 
employed for your protection. The Gov- 
ernment Brand, ‘Establishment No. 534’ 
stamped on each piece is your assurance 
of securing genuine Weisel products.” 


A List of Dishes. 

Following this, 11 kinds of Cervelat or 
summer sausage are listed, with a descrip- 
tion of each. 

Next is a list headed, “Some of our 
superior sausages, to be served hot.” Un- 
der this heading are listed 13 kinds, with 
a description and cooking directions for 
each. 

The list of ‘“ready-to-serve” meats, to 
be served cold, includes 28 varieties, each 
with description. 

Under “Our Fresh Specialties, to be 
Prepared as Specified,” are listed bock- 
wurst, weisswurst, fresh bauernwurst 
(farmer style), Theuringer bratwurst, fresh 
breakfast sausage, delicious sausage meat, 
delicious breakfast sausage, and saucis- 
chen. Each of these is described and cook- 
ing directions for each are given. 

A list of 19 types and kinds of smoked 
meat products is included, each of which 
is also described. 

The booklet closes with a birdseye view 
of the Weisel plant. 

On the back cover, printed in natural 
colors, is a mouth-watering display of sau- 
sage products arranged on a platter. 

Space is left on the back cover to im- 
print the name of the dealer who orders 
and distributes these splendid booklets. 

No one can read through this book- 
let without getting hungry and being pos- 
sessed with a desire to try all of the many 
varieties listed. 

Under a plan of this kind, the dealer 
who distributes this booklet, with his name 
on it, should reap a harvest in greatly 
increased business in Weisel & Company’s 
products. 

ne 


MARGARINE MEN MEET. 
(Concluded from page 36.) 

“Since so many years of scientific en- 
deavor have failed to discover their chem- 
ical nature and mode of action, the nat- 
ural conclusion is that a long and diffi- 
cult search in the future will be required 
to reveal their chemical nature and modus 
operandi, 

“That they are definite chemical sub- 
stances is well-established; that they are 
extremely liable substances easily de- 
stroyed under certain conditions has also 
been shown. They are all destroyed by a 
sufficient amount of heating, and vita- 
mines A and C are especially susceptible 
to oxidation, particularly oxidation ac- 
companied by heat. 

“They can be extracted by various sol- 
vents, removed by absorbents such as ful- 
lers earth, concentrated, and to a consid- 
erable extent manipulated chemically, but 
under drastic chemical manipulation they 
disappear and are destroyed since the 
media containing them no longer show the 
characteristic properties in feeding experi- 
ments.” 


Best Diet Is Varied One. 


Dr. Richardson declared that vitamine 
research led to the conclusion that the 
best diet for human beings was an omni- 
vorous one. “The early investigators,” he 
said, “broadcast the idea that vitamines 
were found in comparatively few foods. 
The facts of natural history, however, are 
all against such a view. Vitamines must 
be distributed in a great number of foods 
since different members of the mammalian 
group subsisting on diets from exclusively 
vegetarian to exclusively carnarian, under 
all climatic and environmental conditions, 
were equally well nourished. The scien- 
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observational data and the wide. distribu- 
tion of vitamines has been demonstrated 
by laboratory methods and has been ac- 
cepted by chemists, physicians and laymen. 

“Thus the idea that a reasonably varied 
diet might be deficient in vitamines has 
been shown to be groundless and the 
earlier fears of vitamine deficiency in a 
country well supplied with food have been 
removed. All recent work has tended 
to confirm the experience of the race that 
a varied diet made up of many foods and 
including meat, fats, fruits and fresh veg- 
oe cereals and dairy products, is 

est 

Food Value of Margarine. 

Speaking of margarine Dr. Richardson 
said: “In nutrition margarine must be 
awarded an important place. From the 
standpoint of economics, no statement or 
explanation is necessary. From the stand- 
point of dietetics proper, it may be classi- 
fied with the other animal and vegetable 
fats, but is rather more important and 

valuable, some types being well provided 
with Vitamine A. Ina broader sense mar- 
garine may be compared with such foods 
as wheat flour, potatoes, rice and sugar all 
of them primarily energy foods, incom- 
plete in themselves, but all of them desir- 
ere of a mixed and varied 

net, 

In conclusion Dr. Richardson said: 
“What is the answer to the riddle of di- 
etetics? What is the net result of all the 
researches which have been conduced with 
increasing intensity during the past few 
years? What is the best advice that a phy- 
sician could give the average man as a 
result of all this work of scientific men 
specializing in nutrition? 

“In broad, general terms the answer is 
simply this: That for the best develop- 
ment of the human organism a varied diet 
is desirable, such a diet as would be af- 
forded by the consumption of meat and 
fats, fruits and vegetables, cereals and 
dairy products. 

Follow Old Rule of Nature. 


“The last word has not been spoken. 
Until the last word is spoken and until 
we can certainly produce a synthetic diet 
which will be highly satisfactory for man- 
kind, it is best to follow the old rule of 
nature as indicated by instinctive normal 
taste and desire and eat a considerable 
variety of foods. Beware of the false ad- 
vocate who insists on consuming too great 
a proportion of food from any one source. 

“Beware of the teacher or physician who 
insists that an unusual proportion of any 
one type of food is beneficial. The state- 
ment of Goldberger of the United States 
Public Health Service, made in 1914 in 
connection with his study of pellagra, and 
before the etiology of pellagra was under- 
stood, ‘that no pellagra develops in those 
who consume a mixed, well-balanced and 
varied diet,’ applies not only to pellagra 
and pellagra regions, but to all sorts of 
nutritional disorders and to all the regions 
of the earth and today as well as in 1914. 
The varied diet is still the best dietetic 
practice and the best solution of the nutri- 
tional problem.” 


fo. 
SAUSAGE MACHINERY POINTS. 


“Boss” Sausage Machines are claimed 
by their makers to be great money mak- 
ers for their users. “Boss” Enterprise 
choppers, with their higher stands, per- 
mit the discharge of the hashed meat or 
fat into larger trucks. Their sectional 
interchangeable shaft box overcomes 
“hot box troubles” and can be taken off 
and replaced. without taking the machine 
apart. 

“Boss” Air Stuffers have their superior 
features covered by patents. Their safe- 
ty devices protect against accidents; 
their tilting lid is fast and is easily oper- 
ated, also permits loading of stuffer from 
either side; their piston expands under 
pressure for tight stuffing, and drops 


ment Establishment No. 534,’ is recognized tific results are now in accord with the readily when pressure is released. 





THE NATIONAL PROVISIONER 


June 21, 1924, 


Chicago Section 


James G. Cownie, of the Jacob Dold 
Packing Co., Buffalo, N. Y., was in Chi- 
cago this week. 


President George A. Hormel, of Geo. A. 
Hormel & Company, Austin, Minn., was 
in Chicago during the week. 


A. L. Eberhart, of Cross, Roy, Eber- 
hart & Harris, Chicago, has left for a two 
week’s motoring trip to the Northwest 


John G. Agar, secretary of the Agar 
Packing & Provision Co., Chicago, left 
Chicago this week on his way to Yoronto. 

Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 31,900 cattle, 14,206 calves, 98,299 
hogs and 44,579 sheep. 


M. C. Teufel, president and treasurer of 
the Theurer-Norton Provision Co., Cleve- 
land, Ohio, spent a couple of days in the 
city "during the week. 


T. K. Boyd, of Boyd-Lunham Co., Chi- 
cago, is recovering from a serious opera- 
tion and will be forced to remain away 
from business for a few months to fully 
recuperate. 


Swift & Company’s sales of carcass beef 
in Chicago, for the week ending Satur- 
day, June 14, for shipment sold out, ranged 
from 7.50 cents to 19.25 cents per pound, 
averaged 14.01 cents per pound. 


Provision shipments from Chicago for 
the week ending June 14, with compari- 
sons, were as follows: 

Last week. Prev. week. Last year. 
.20,236,000 19,637,000 13,456,000 
-38,120,000 45,222,000 19,696,000 
7,455,000 10,625,000 


Cured meats, Ibs... 
Fresh meats, Ibs... 
Lard, lbs. 


E. G. James, prominent Chicago pro- 
vision broker, has been forced by steadily 
increasing business to move into larger 
quarters. The new offices are located at 
625 Postal Telegraph Building. George 
Sunderland is an able lieutenant for Mr. 
James in working up the packing house 
trade. 


C. W. RILEY, Jr. 
BROKER 


2109 Union Central Blidg., Cincinnati, O. 


Provisions, Oils, Greases and Tallows 
Offerings Solicited 








Among the Chicagoans who attended the 
convention of the National Fertilizer As- 
sociation at Asheville, N. C., last week 
were Messrs. McDowell and Venard of 
the Armour Fertilizer Company; Messrs. 
Rowell and Tolson of Swift & Company; 
Thomas Gibbons of the Cudahy Packing 
Co., and Guy Fridley, the fertilizer broker. 








Meat Trade Movies—No. 49. 
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HE KNOWS HOW TO “SELL RIGHT.” 


Here is a sales manager who learned the 
game from the ground up. Beginning on the 
loading dock, now sales manager for the 
Sullivan Packing Co., Detroit, Mich., Walter 
Macfarlane “has a way with him” when it 
comes to salesmen and customers. There’s 
a knack in knowing how to get both tonnage 
and price, 








WILSON FORMS SUBSIDIARY. 

Wilson & Co. is transferring its Kan- 
sas City properties to a subsidiary or- 
ganized in the state, similar to a plan 
followed with other properties. The 
state of Kansas has granted a charter to 
Wilson & Co. of Kansas and transfer of 
the properties was recorded this week. 

The capital stock is to be 30,000 shares 
of no par value common stock, of which 
20,010 will be issued and all owned by 
Wilson & Co. The matter is purely 
routine and has been contemplated for 
some time. Thomas E. Wilson made the 


following statement this week regarding 
it: 

“This action has been contemplated 
for some time and the transfer of the 
properties is being made for the sake of 
operating convenience. It is being done 
to bring the Kansas City properties un- 
der the same operating arrangement as in 
the case of our other organizations in 
Oklahoma, California, Tennessee, Ne- 
braska, Minnesota, Louisana, and _ the 
Wilson-Martin plants in Philadelphia and 
Baltimore.” 


— ene 

PACKER BURKHARDT IS GONE. 

The packing industry has lost another 
veteran member—one who was not as 
old as many of the veterans who survive 
him—but one who had entered the pack- 
ing business in his boyhood and had 
grown up with it. In the death of Louis 
J. Burkhardt, which occurred recently at 
his home in Dayton, Ohio, the Middle 
West lost one of its leading figures in 
packinghouse lines. 

Mr. Burkhardt was born in Dayton 
and entered the office of his father’s 
packing concern, the Henry Burkhardt 
Packing Co., at the age of 14. At the 
death of his father, five years ago, Mr. 
Burkhardt assumed the management of 
the concern, and was secretary-treasurer 
and general manager at his death. 

At the time of his death Mr. Burk- 
hardt also was secretary of the Dayton 
Union Stockyards Co., vice president of 
the Green, Emory and Peterson Commis- 
sion Co., an official of the Dairy Prod- 
ucts Co., and was director in many other 
organizations, commercial and civic. 

Mr. Burkhardt is survived by his 
widow, his mother, two sisters and a 
brother. 

It is with such vigorous, outstanding 
figures as this that the packing industry 
writes its history of progress and im- 
provement. Mr. Burkhardt’s death has 
been keenly felt, and has left a gap that 
is difficult to fill. 


en 
NEW SAUSAGE ROOM OUTFIT. 


The Fischer Meat Company of St. 
Louis have just installed a complete new 
sausage kitchen outfit purchased from 
The Brecht Company. This machinery is 
of the latest type, and each unit has in- 
dividual motor drive. This is the second 
lot of sausage equipment sold to the 
Fischer Meat Company by The Brecht 
Company. 





H. C. GARDNER F. A. LINDBERG 


GARDNER & LINDBERG 
ENGINEERS 
Mechanical, Electrical, Architectural 
SPECIALTIES, Packing Plants, Cold, Storage, 
Manufacturing Plants, Power Install- 
ations, Investigations 


1134 Marquette Bldg. CHICAGO 


H. P. Henschien R, J. McLaren 


HENSCHIEN & McLAREN 
Architects 
1637 Prairie Ave. Chicago; Ill. 
PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 


H. N. Jones Construction Co. 
San ate Cates 
Designs and Builds 


Packing Houses 
30 Years Experience 








M. P. BURT & COMPANY 


Engineers & Architects 
Packinghouse and Cold Storage Designing— 
Consultation on Power and Operating Costs, 
Curing etc. You Profit by Our 25 Years’ Ex- 
perience. Lower Construction Cost. Higher 
efficiency. 


206-7 Falls Bldg.. MEMPHIS, TENN. 





Fred J. Anders Chas. H. Reimers 


ANDERS & REIMERS 


ARCHITECTS 
ENGINEERS 


$14 Erie Bldg. 
Cleveland, O. 


Packing House 
Specialists 





George F. Pine Walter L. Munnecke 
Pine @ MunneckKe Co. 
PACKING HOUSE & COLD STORAGE 
CONSTRUCTION; CORK INSULATION & 

OVER HEAD TRACK WORK. 


10 Man *** Detroit, Mich. “care 8S re 











PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 
Manhattan Building, Chicago, Ill. 


Cable Address, Pacarco 





LEON DASHEW 


Counselor At Law 
15 Park Row New York 
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CUDAHY EMPLOYES PICNIC. 


Between 450 and 500 employes of the 
general offices of the Cudahy Packing 
Company, Chicago, closed “shop” and 
went on a picnic last Thursday. A spe- 
cial train was chartered which took the 
picnickers to Grand Beach, Mich. There 
the day was given over to games, sports, 
contests, dancing and other kinds of fun- 
making, the return to Chicago being 
made by special train late at night. 

With the exception of two or three de- 
partment heads who were not able to get 
away, the entire office was closed down 
and business was suspended as far as 
possible for the day. President E. A. 
Cudahy, Sr., Vice-president and general 
manager E, A. Cudahy, Jr., and vice- 
president G. C. Shephard laid aside their 
executive cares for the day and went 
along. 


Se 
CHICAGO MID-MONTH STOCKS. 


The semi-monthly statement of stocks 
of mess pork, lard, D. S. short ribs, D. S. 
bellies and D. S. extra short clears in Chi- 
cago at the close of business on June 14, 
1924, are reported by the Chicago Board 
of Trade as follows: 

June 14, May 31, June 14, 
1924 1924 1923 
Mess pork, new, made 

since Oct. 1, 1923, 

Tg aa at 487 482 1,416 
P. 8. rae made 


Ib SA Pere Pe. 67,051,787 58,064,053 28,444,247 
Other kinds of lard.15,213,493 13,191,279 9,183,103 
Short rib  middles, 

made since Oct. 1, 

















oe are 1,886,687 2,280,207 4,060,225 
D. S. clear bellies, 
made since Oct. 1, 
EE oe denseuns essa 27,792,476 25,985,801 ........ 
D. SS. rib bellies, 
made since Oct. 1, : 
We. savecenseecee 8,239,766 6,640,946 o<0d Sioa 
Extra short clear mid- 
dies, made sinc 
Oct. 1, 1923, lbs.. 318,807 367,449 648,644 
fe 
RECEIPTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., June 9...... 18,432 2,844 53,206 8,549 
Tues., June 10...... 11,248 2,477 30,918 7,978 
Wed., June 11.... 14,804 1,766 30,067 15,445 
Thurs., June 12.... 13,023 4,115 35,489 15,010 
Vei,, June 18...... 3,434 1,033 23,220 13,346 
Sat., June 14...... 640 139 3,342 3,252 
Totals last week.. 61,581 13,374 176,242 63,580 
Previous week ...... 53,789 16,556 182,679 75,154 
cS ae 48,951 14,057 181,324 43,338 
Two years ago ...... 62,990 20,355 170,854 73,171 
SHIPMENTS. 
Mon., June 9....... 5,799 8,405 1,446 
Tues., June 10.... 3,247 112 7,003 9. 
Wed., June 11...... 4,311 25 4,951 1,867 
Thur., June 12 oe 3,785 cg 6,614 1,576 
Fri., June 13.. coe LE 3 8,765 2,272 
Sat., dame 14. ...... 398 a 2,900 288 
Totals last week.... 19,081 191 38,728 38! 
Previous week 06 120 =6©40,881 10,578 


316 32,266 2,195 
382 19,908 81329 


Receipts at Chicago Stock Yards thus far this year 
to June 14, with comparative totals: 


Wear G80 ...... 
Two years ago 





Cattle 
Calves .. 
Hogs : 
ED <cnewn nan 





4,700, 
1,647,537 


Combined weekly hog receipts at eleven markets 
for 1924 to June 14, with comparisons: 


72 
BW ‘on, 144 


Week, Year to dato. 





Week ending June 14.......... 693,000 18,791,000 
Previous week ...... | | SSP rere 
Corresponding week 19% 627,000 a7. 949,000 
Corresponding week 1922...... 629,000 474,000 
Corresponding week BOOS) cio 602,000 i: 509,000 


Combined receipts at seven points for the week 
ending June 14, with comparisons: 





*Cattle. 5 
Week ending June 14 ..... 192,000 ,000 
PROTON WOE scksecccnsee 176,000 y 
BUD occu Way svbeieuewesnues 165,000 i 
.. SASS Ere ee rere rr 193,000 1f J 
po CP ere eee ee 167,000 476,000 175,000 


~ Combined receipts at seven markets for 1924 to 


June 14, and the corresponding period for previous 
years: 

*Cattle. Hogs. Sheep. 
ee eee 4,329,000 15,476,000 4,662,000 
SPP errr ere 4,307,000 14,914,000 4,500,000 
1922 ow. eee eee ee ees 3,997,000 11,016,000 4,145,000 
BEE, VA Saweecbes ashe 3,812,000 11,390,000 4,971,000 





*Calves at Omaha. St. Louis and St. Joseph are 
counted as cattle. 


Chicago Stock Yards receipts average weight and 
top = average prices for hogs for under-mentioned 
weeks: 
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The “ook - Up” for a Bannon S$ eparater 


Note the layer of lard and settlings (floaters) left in the 





rendering tank after drawing off in the usual way. 





This layer is there no matter how carefully you cook. 





If you could ex- 


CHARGING FLOOR 





amine the tankage, 
before it is dumped, 
you would find glo- 
bules of lard all 
through it. 


Hot, edible tank 
water should be run 
up through the 
tankage to loosen 
up all such globules 
of lard and the lay- 
er of floaters and 
the valuable lard 
should be run to a 
Bannon separator. 


The separator will 
effectively separate 
the lard and the 


“LARD RECOVERED AT ORAW-OFF VALVE” 


“NO WATER INTHE LARD” {| 
i 


“EASY TO ins 







ORAW-OFF FLOOR 
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TARE WATER CRCULATING REP 
FOR WRSHUNG” TANKAGL PITH 
FRESH SOME TANM WATER 


TANK WATER 


= 





floaters and the 
tank-water from 
each other. 


Note:—(1) The tankage is 





“washed” 
(2) All valuable product is obtained from draw-off cock. 

(3) All lard from separator is No. 1, edible. 

(4) The “floaters” from Bannon Separator are re-rendered. 


Send us particulars of your rendering plant 


The Bannon Company Linite 
32 Illinois Street, Buffalo, N. Y. 


“HO LARO IN THE TANK roe 


[Pea 


with hot, edible, tank water. 


BASEMENT 








Average 
Number weight.——Prices 
received. lbs. Top. Averaye 


*Week ending June 14. _ 900 235 








Previous week ......... 82,679 238 7. 
192% staeeee ° “Ist, 325 240 7.30 
{ 239 10.80 
238 8.3! 


4. 00, 
ET Se sresecsascvetese 126.926 229. 16.17% 
1916 Shab ed wiew ome 06 S06 156,166 227 810.15 
WOES 2c cicccceccscccvccs 139.780 231 7.95 
| Pere | 238 8.50 


Average 1914-1923 .....158,900 285 $12.35 $11.80 





* Receipts and average weight for week ending 
June 14, 1924, unofficial. 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hoes. Sheep. Lambs, 
Week ending June 14..$ 9.75 $ 7.00 $ 5.60 $16.50 


Previous week ......... 9.45 
Ree gee 10.00 
DRE cvcuseevcsuvewecses 8.90 
(| SPT Eee errr T Ce 7.5 
WH ced de wavecavag cd sue 15.60 
BORE a Ure cesta cevseue 18.50 
Se 6 Pape ta wty an eee bas 15, 

BEE wscesvcesctaccvesss 12.00 
EE a:b areie.e'4. UR Akaee bee 40 9.65 
> RP ree 9. 

CS err eee 8.70 








Following is given the net supply of cattle. hogs 
and sheep for packers at the Chicago Stock Yards 
for week mentioned: 





Cattle. Hogs. Sheep 
*Week ending June 14... 42 2 -800 138,200 54,700 
Frevious week ............ 3 35,722 141,798 64,576 
MEE watidawe sade oe a dais oa 176 149,059 41,143 
SD access ceseesedeges e's 356 150,946 64,842 
DO, © hed So qenWee Cea sewnces 067 135,376 65,449 


* Saturday, June 14, estimated. 


Chicago packers hogs slaughtered for the week 
ending June 14, 1924. 










I Ra a ci Da eds os daeesn sv vavedadcens 9,300 
OEE, Giuic 0 bins secrete sed dad eawouen 7,300 
EME avs Sale ewes 6440 Ae bub euNaeb ade ewes 16,200 
Hammond BM dt ane tanet cebledseseeeeesenad 8.500 

OY SRA ee ee er ee 14,800 
RG. ba 00 xb 00 46:6:¢ inane hak stinkin tae 11,500 
Boyd-Lunham ...... 8,900 
Western Packing Co 16,100 
Roberts & Oake .... 7,500 
Miller & Hart .. 7.500 
Independent Packing Cc 9,000 
Brennan Packing Co. 8,100 
DOE TUL Nad dactecaceececsduseseqhecse chics 
Agar Packing Co. 800 
EE Bea ba VFUNRCEC OS Cec adebcsccecsnsnereses 20,900 

CE LORETO Cee 146.400 
TE etc. ¢ cad naddecenactuncavakucaen 152,700 
EC RE POOL Per ceed eee re 161,200 
I IT i oa cadees cua tee eee bawaeveeecnes 161,100 
I I a6. dad wunenceawinaawees eee 144,400 


(Fer Chicago livestock see page 40.) 
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Chicago Provision Markets Se pean can atta st 


Purchases of hogs by Chicago packers 


for the week ending Thursday, » 19, 
Reported by THE NATIONAL PROVISIONER DAILY MARKET i wells connaious tees 


1924, with comparisons, follows: 


SERVICE Week, 

















Cor. 
ending Prev. week, 
June 19, week. 1923. 
CASH PRICES. FUTURE PRICES. Armour & Co....... Wtteee 11,255 9,805 12,300 
Anglo-Amer. Pro. Co.... 6,176 6,719 6,400 
Based on Actual Carlot Trading, Thursday, Official Board of Trade, Range of Prices. i © Se ee ee paged ry 3,500 16, = 13,700 
c : rms + H. Hammond Co..... 7,7 8, 6,300 
Seah SS. Te SATURDAY, JUNE 14, 1924. Morris & Co........ 0.00. 0st 300 
’ tos new oe WP Me Oe ins 5 oes a 06 10,596 12,500 
Green Meats. gia Open, tah, * AR Clone. Boyd-Lunam & Co....... ’ 9,808 3,400 
July 10.50 10.60 10.50 10.5714 Wessern Pkg. & Pro. Co. 9/880 Lo 12,709 
Se eee Pee Rs r R oly wte & ra 5 7 Oo 5 206 
aeguiar Hams— September . 110.80 10.87% 10.80 10°85 = ‘ _— Lceeba bon : 563 io ‘ 
SOO MM ROP us scenoeperrseebens coe @15 October ...... 10.95 saad sgh ER ag agement ono > 
0-12 Ibs. A @14%; pretaes cm Ace pata ere ’ Independent Packing Co. 6,442 6,980 4.300 
te ibs @iuy CLEAR BELLIES Brennan Packing Co..... 7,039 7,090 6.500 
14-16 Ibs. RNR MMe oe Saas ee oe 10.40 William Davies Co.....- out oak 2,600 
16 18 “o a 1536 September ....10.70 10.70 LO.ETY 10.70 Agar Packing Co 3 909 709 1,300 
18-20 Ibs. @15% SHORT RIBS a ee 2,500 3,000 8,100 
Skinned Hams— JUIN wwe eres ae a ee RORY. ash so scacsne st 111,190 120,756 114,600 
eines September .... 9.85 9.85 9.85 
ee eS Tere @16% 
ES A ees @1li% ~——— == — 
18- a My MOE a cnet bSbbs Ge <veue teseedans @16% 
G@1A% MONDAY, JUNE 16, 1924. 


G Ti. ieee Open. High. Low. Clos>. CHICAGO RETAIL FRESH 


a@12% 


DD Wataereee noes . Amie +" 10.60 n MEATS 





































OO eae 10.f2-65 10.77% 10.62% 10.70ax 
September ....10.92%4 11.05 10.90 0.95ax 
4-6. Whe. ave.....-.......--2202-0000e- @2% Gast... 11.05 11.15 In02y = 1Lor Beef. 
ee ree @ 8% ane di r n 
Ne El ee Os bsp oka’ a 7% CLEAR BELLIES— No.1. No.2. No. 8. 
eer er ee a | er eres Rib roast, heavy end........... 30 20 15 
September ........ Sie mete had Mem. Tonet. MNS en... cc cscces 40 30 20 
Clear Bellies— SHORT RIBS ST EY ars care Ge atav.n dae 6% eine 20 20 16 
I, oo 6 coo cavcsewssscteseases @13% é 5 skies x Steaks, round .......... ese 40 80 
OSE a ii A ae ae NER @i2% = July vane eee oo. ee wae 9.97ax Steaks, sirloin, first cut.. 48 40 25 
1 ED hig RRS SRE SAE IA ai1% September ....10.09 10.00 9.971% 10.00 b Steaks, porterhouse ............. 55 40 25 
I oN i ee Us earn ea ks @i11% CS WU ana sis hd 5.015 oi 600 28 25 T.) 
SR ES Os Co obacnbexnsepsscnsasn oes @10% eaves = a gs Beef stew, chuck ......... conse OO 15 124% 
TUESDAY, JUNE 17. 1924. Pere | —— RES occsanss : eY 18 
Open. High. Low. Clos. yorned plates ...........000. eee 16 1 10 
Pickled Meats LARD— ; Corned rumps, boneless.......... 25 22 18 
; WONG: cnccs cee niece bene ee 10.60 n * b. 
a! Sra 10.6714 10.70-72) 10.°714 3 amb. 
seguiar Hams September eos 30.95 11.00 10 => = g c : Com. 
SE hee ene 144@15 poh Ane ee 11.07% 11-12% 11.05.07 11.07ax Hindquarters 25 
SOS 8 al a ed SIR Ath EARS: 141,@15 CLEAR BELLIES WD noch cnas ene s 28 
Se eee eee 144,415 ot EEE ce 1042.14 10.4215 10.40 10.40ax SE Shh ee ann ies ane 18 
i Mn vcaceushwbnssseccucoeebee 14a 15% September ....10.75 10.75 10.721 10.72ax Chops, Shoulder ........... reas 20 
er ee eee 15% @16% SHORT RIBS Chops, rib and loin ............ 50 
Boiling Hams— RY. .cccuasece 10.00 10.02% 10.00 10.00ax Mutton, 
Re NE os. cc cakxcteecboscsases @16or September ....10.10 10.10 10.05 10.05ax 
eee @17 DEE: cere doen sehscssasncaeceseys O06 oe 
EE ES nwo 0 bah seed 442555900408 .08 @ij itew ie ssGhucbans waaadadeoue - 12% = 
tenet Me WEDNESDAY, JUNE 18, 1924. Boulders aa paseo vss cueeetss. “° 
Open. High. Low. Close. sn Mahlon cae is 
Pt Mi Mines etna ssakebdcsescoscdeee LARD— Pork 
ne. iccekseksinboks 6eBeenKe Si ° 
a we ge 5 Poe Se wai eae aa 10.70 n 
18 20 _ ahaa capers hades Co See 10.7214 10.8214 10.7214 10:80 b Te re 25 @26 
MNES ec a ee ee September ....11.00-02 11.10 11.00 11.07 Loins, whole, 10@12 Aavg.......+eessseee 21 @%5 
36 Ibs Dr ee ere ee ee 11.12% 11.20 11.12%, 11.20ax BOE, Whole, LIES AFH... nccsccccscccecs @20 
er ed er ee Loi hole. 14 a b 16 1 
SD GR UES wn das 6 255s vsuaccencssxes CLEAR BELLIES— ey wicca nasi! senaesed eteaaidecnaaehe cede Lan desde eg. @30 
Picnics— a weesees 10.30 10.32-85 10.30 10.30 Shoulders ...-0 02.0002 teeceeeeeeceees 5 hee 13 as 
2 ep Tr. =€ed “bo 69 65 MEE occ cc cccccvccccccccscccccces eocccceedld 
4- 6 Ibs. @ 9% Am * 
6- 8 Ibs. @ 85% SHORT RIBS— —- nea ban I ee ee ere or oi; 
8-10 Ibs. @ 8% July CRAs es 10.15 10.02% 10.10ax Ss ese eercccccceseces 12 
er = a i September 10.17% 10.0714 10.15ax Leaf lard, unrendered ...............- eoee @i4 
2- S. Q 1% 
Bellies (square cut and seedless)— pit . ee Veal. 
6- 8 lbs. @13 THURSDAY, JUNE 19. 1924. Hindquarters ...... ‘ TT Tie siswesese 
8-10 Ibs. @l12 LARD Open. High. Low. Close. jr aaa N66 0004 Suey as S556 Ss aleve 3 . 
10-12 Ibs. aus sAR s MER ncwsosvevenssescceees cece ccccccvcecs 
12-14 lbs. Te a gy bs spuds 10.62 n SED dacs pw enkee scan ccs sackaseeueeeee 14 18 
14-16 Ibs. @10% er C00 Ls oe 10.75 10.75 10.72-75  10.7hax DE sccccensunsoseeseenenes Oe 22 
September ....11.07% 11.07% 11.00 11.00 Cutiota . .....-seeeee te eeeeee a s76 @b0 
M October ....... 11.17% 11.17% 11.10 11.12 b Rib and loin MN vnccnctackéabewennexes A @40 
Dry Salt Meats. CLEAR BELLIES— 
Sr sch Games bes sis er 10.30 n Butchers’ Offal. 
Oe Te ee pen @ 95, September .... .... sees vee 10.62%4ax DEE oreo nssn eye hue asa's es peseeienes cee @ 4 
Extra clears, 35-45 +--+ @9% SHORT RIBS— NEE 5 so ciusiicewiese sovcees seseeee @2 
a a, ¢ 8 Ay: = : Mp ye oretot 4t ak ; mee ee. 9.95ax Bones, per 100 lbs......... [atsa 4 Sa ae @50 
acl tes enpoeatd i Ml ele aE ne — 
Fat Backs— | TTT PTE TTT eee o6essees ee @12 
8 ee ee ee @ 7% FRIDAY, JUNE 20, 1924. 
OY SS a ee eae @ 7% LARD— 
es oy ry te eee Py eee @ 8% Open. High. Low. Close. 
PR Mw ccece sch ah sk sent en sa ¢s > @ 8% DOD fc hiccvctetin vase = vale 10.60 
4 me. Se @ 9% July .... 10.70 = 10.70 10.67% 10.67 CURING MATERIALS. 
=f Pe sourcacneaaskrcabexvesien trv Sept. 10.95 10.95 10.92% 10.95 ax 
PP Ss We ois ce cc ccueciccttescvecss @10% Oct 11 03 11.05 11.05 ’ 11 05 - Bois. Sacks. 
Clear Belli cr RAR BELLIES : ‘ ? yee sated ne. gran., L. C. L... o% $3 
4 ea— sPsch ty Vdd iS BYGCRIB occcccccssccecceseses ereeccces 
Sh MEL Sicicbisecn hsb bakes ssexe ee @10% July... - eee ee eee eee tees tees 10.27 b Double refined nitrate of soda, f. 0. b. 
1 -20 PP MC.. diskuvnthchewnbonaehaws @10% ee. Suvenee pede «000 ye hebe 10.60 b N. ¥. & 8. F., carloads.............. 4% 4 
BOSD UDG, BVK..0..2ccccccccccccccscccce @10% SHORT RIBS— Less than carloads, granulated......... 4% 4 
30-35 ie. Se ee ee te) Jul 9.90 Oryetiis ....... sccccccccccccccs OM 5 
2 gf eee ee aa @ JULY we eececcceee sees oem conse ved 
RUD WE NE ooo wcuckcokecccuseecccke SE WE sac ocnegese cae ene pees 9.97 ax Kegs, 100@130 ibs., 1¢ more. 


Borie acid, in carloads, powdered, in 














8. 10 
Crystal ‘to powdered, in ‘bbis., in 5-ton 
: Oe rear r er eer 10% 9% 
é¢ $s In bbls. in less than 5-ton lots........ — 10 
A V I D & O N U M e s Borax, carloads. powdered. in bbls....... 4% 
In ton lots, gran. or powdered, in bbls. Bu 5 
7 Salt— 
STEAM AND CENTRIFUGAL ev. A aed lots, nl ton f. o. cia Chi- 8.80 
C RS re eae J 
Oil . — var lots, per ‘ton, ‘t. °. ‘be - Chicaxo, 
bu Riss cee bbss4i ob 50009¥049%54a05 se 0he 
Lard Rock, car lots, per "ton, “f. "0. ‘b., "Chicago. . 7.60 
i Sn gar— 
Brine ee eo rer eee @5.35 
Boiler Feed Second sugar, 90 basis. s @5. 
° , testi b a 
Hydraulic Pressure a ee 
and all Packing House ‘Standard. yranulated, f. 0. b. refinery 
S . BED 0000 cgcvedessnceséoedss @6.90 
Steam Pump ervices. Centrifugal Pump Plantation. ‘granulated, £. 0. b., New Or- oun 
leans (less per Cent)...cccccee D6.4 
M. T. DAVIDSON CO., 154 Nassau St., New York White clarified, £. 0. b, New Orleans ool 
135 Oliver St., Boston Established 1877 1011 Chestnut St.,. Philadelphia Yellow clarified, i ane a: “New Orleans 
SEED awcccesseus ecccccccceces eeccescoce 
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CHICAGO MARKET PRICES 




























WHOLESALE FRESH MEATS. DOMESTIC SAUSAGE. 
¥ Fancy pork sausage, in 1-lb. carton..... @23 
Carcass _ ending Cor. week Country Sg sausage, oan” ao ae seid eu 
Jountry style sausage, fres' Stl BUa es cic% @ 
June 21. 23. y y sty fausage, smoked........... 17 
Prime native steers ..... 18 @19 airy i maine Me @i3% 
Good native steers.......... 16 @li 15 @l Frankfurts in pork casings................ 14 
Medium steers ........+++4+- 13° @15 13415 Frankfurts in sheep casings.............. @li 
Heifers, ZOOd 1.66... eee eeeee 13 @18 13 @16 Bologna in beef bungs, choice @15% 
COWN sataeveeckstavesista ts 9 @i4 8 @ie Bologna in beef middles, choice......... @15 
Ilind quarters, choice ....... @eo @ Bologna in cloth, paraffined, choice...... @14% 
Fore quarters, choice ....... @l4 @13 Liver sausage in hog bungs..............0 @16% 
Beef Cuts Lives suusuge in beef rounds.............. ay 
. OED eck ceuscssesencecevctovanecee 
sean ; x @ 35 New England luncheon specialty......... @22 
tend tome Ne ae a3 ee Liberty luncheon specialty ............... @18 
Steer Short Loins, No. 1 @48 @45 Minced luncheon specialty .............+. @14% 
Steer Short Loins, No. 2..... @38 @2 RMI RIE 9810 k Wnr dey onc else cawienes @21 
Steer Loin Ends (hips)...... @29 @26 MONE NIE 55 0h inn kc bose didebavaie de’ @15% 
Steer Loin Ends, No. 2...... @28 @25 a | TREE Re ere Cree vee @15 
Cow Loins cnet ey 15 @28 18 Gi citi wane! < sNaWanle areca meas aeens q@i¢e 
Cow Short Loins ...........+. 24 @36 2 
Cow Loin Ends thips)...... @20 14 @20 DRY SAUSAGE. 
Steer Ribs, No. @30 @23 
Steer Ribs, No. @24 @22 Cervelat, choice, in hog bungs oe: @46 
tow Ribs, No. @w23 @2u Cervelat, new condition, in hog bun @15% 
Cow Ribs, No. @wv @li7 Cervelat. new condition, in beef middles.. @15% 
Cow Ribs, No. rtrd oii Thuringer MRE Pos cat eRece it yewcobet es en's 
Steer Rounds, " @l @ ] DINE, siae'd 014: o:41h ain po nies 4 oie'o'e € @eae @viegieced @2: 
Steer Rounds, No. 2. oe @1i% @li TG ee gue dbs idelgedcyealecawesde id @23 
Steer Chucks, No. 1. Bs @l1 @ll Mi ©, MARIA. ORONOG: 3.0 6a55 o's oc ae vsn se ese 0s @t2 
Steer Chucks, No. 2......... @10 @9 Milano Salami, choice in hog bungs........ @+ 
Cite GEREN css chs scens.s 19% te a 2. Cc. Salami. new conten Pag .cee uk so ee @20% 
> KB dcvewcccceccece sses, Chvice, in ho RES ewccvevosess 
yn your te re @11% @y Genoa ‘style Solan. AR a er ere @51 
Medium Plates .......cssee0 @10 @ 8 WN od og cot CU atta hk sre edoraieduetees @29 
BOMMGEE: ID Ap as accsdses ces @20 @16 Mortadella, new condition...............0% @20 
sriskets, No. 2..........%. @16 @12 SMR Sel wane key ois 56-04 oe Rese ké @46 
Steer Navel Ends........... @ 6% SM  Seallets SHO WARIS. .<...c00ccccccccoscceee ; 
Cow Navel Ends..........-+- @ 6 4@5 WEEE. SEP IR ORINR 5 osc os cade cesectonses 36 
Fore BRAMES 6.2 -rcececcses ala’ % g $ 
"AER oe 5 
Racer ree a8 en” 18. 22 SAUSAGE IN OIL. 
Strip Loins, No. 1, boneless @65 @65 Bologna style sausage in beef rounds— 
Strip Loins, No. 2.......... @55 @55 BMGT FENG; S00 CHNCBs sn cce ce cwecscsceeesetale 5.75 
Strip Loins, No. 3.......... @40 @i4 Bees. Clits E06 OEBID ooo csv cneec bi vcislemesees 6.50 
Sirloin Butts, No. 1.......... @35 @32 Frankfurt style sausage in sheep casings— 
Sirloin a zs. : rere @i8 @is Small tine, 3 IN 53s. Go ca vss vecet.c 
Sirloin Butts, No. 3......... Tee 20mm FBO OUNIR oo sv ccc nc <cnndeereseies 
Beef Tenderloins, No. 1..... with «iv Frankfurt style sausage in perk casings— 
feef Tenderloins, No. 2..... ac or Small tins, 2 to crate..... 
: BUTTS 2. eeee ee eeees @ a aR REESE: 27 Re eR 4 
Hank Stenke srccsevesecess @i7 @17 nen fink PP in por casings— 
Boneless Chucks .....+.++++ @10 @9 Sica G8; SW COMB 5 viv doic scans ekireses .. 6.00 
Shoulder Clods ...........+. als @is eS ke ee eee ree 7.00 
Manging Tenderloins ....... @10 @ 8 
Beef Products. eae CASINGS 
Tivking,. tee Ws soviet 7 @8 @ 8 (F. % R. CHIC ? 
HOMES ooo csscveccesiesceinces 4%4@ 6 4 @5 Beef rounds, Goanettn, 180 sets, per tierce, 
WE. chaansqewtesctavass 29 @30 29 @30 ORAS PRC MELE COREA 1 Ra @19 
Sweetbreads .........-+-000- 38 @42 40 @41 =, rounds, export, | 225 sets, per tierce, 
Ox-Tel, (EF ED .n ss veces ss 5 @ 8 7 @8 ERP CORE GPE PTE @23 
Fresh Tripe, i @ 4 @4 Beef. middies, 110 sets, per tierce, per set. @65 
Fresh Tri H. C @ K4 @ 6% Beef bungs, No. 1, 400 pieces, per tierce, 
Li @ 9 6 @8 per piece @29 
ORME o5.5 3 050.015 since = s1d¥s PSA's D : a sian icrurass aleseseule Colne takes a aaditiae D2 
Kidneys, per Ib. @ 8 64@ 9 Beef bungs, No. 2, 400 pieces, per tierce, 
ait piece irae: Basses banana ye en 
eef weasan: 0. 1, per plece.......... 

; Beef weasands, 5 ee ee @OR 
oa Se 1 ei 3 e18 Beef bladders, small, per doz.......... ows @1.25 
Gaea Pag Shaniasarecobeisiie 30 @27 20 @27 Beef bladders, medium, poe OZ. . ce sccceees b tery 
Good BACKS .......sseeeees 8 @12 8 8 aaa aaa '« ae: @0.90 

c ; 4 6 0 sings, oo ee ee : 
ere ree Kane be see ers pide aes . Hoe casings. extra narrow, selected, per @2.00 
Veal Product. Bias UNI Mc aie. a (ila aie d algae ates dns niace'6:9i6) 4.0% 2. 
Hog middles, without cap, Sg. . SRR @16 
WIRE. GN vn sac ctnas as 8 @9 8 @9 Hog middles, with cap, yh gM, ais nee @1x 
Sweetbreads .......+..+++++5 52 @60 52 @58 Ge MME OEDUEE: Soc os ccaeesn «succes 22 
Calf Livers ........eee eee eet 31 @3t 31 @32 Hog bungs, large, prime.........ccccccees @15 
Hog bungs, pe ggg besiwee dese Sasiedde:e oa g z 
Hog bungs, small, prime..... g 
Choice Lambs @30 @34 Hog bungs, narrow, no demand @ 3 
Medium Lambs @28 @32 Hog stomachs, per piece...........eeeeeees @ 8 
Choice Saddles @38 
oe ase VINEGAR PICKLED PRODUCTS. 
Choice Fores ........++.e+- 28 
Medium Fores .......++s+++ @25 Regular tripe, 200-1. Lr Bray caacionedley eae 14.00 
Lamb Fries, per Ib .......+.- 31 31 @32 Honeycomb THATS, DOOM. WEL. cess ec cscecencs 16.00 
lamb ‘Longues, each......+. @i3 Pocket honeycomb tripe, 200: | Cee eee 18.00 
lamb Kidneys, per Ib....... @5 Pik PROEe SUE GUE: sco caccacs ce sans ea yaews 15.30 
Mutton Pork tongues, 200- i * bh Baia anaes taka sae ns bp 
- Lamb tongues, long cut, 200-Ib. bDbl............ d 
Heavy Sheep @10 @9 Lamb tongues, short cut, 200-Ib. bbl........... 57.00 
Light Sheep @15 @15 
Heavy Saddles @i2 @l2 CANNED MEATS. 
Light Saddles . @18 @18 
Heavy Fores ......... ee @ 8 @ 6 No. %. No.1. No.2. No. &. 
Light Fores .......--. s+ 6 @B pb Corned beef ........00. 240° § 235 $4.00 $16.00 
Mutton Legs ....ccedecseeee @20 @22 Roast beef ena 2.35 4.50 5.00 
Mutton Loins ae oo to Oe Ee ee (ee 
Matton Stew , B @S Sliced dried beef....... 1.85 400 .... .... 
Sheep Tongues, each........ @13 @13 Ox tongue, whole...... ie vee 17.50 56.00 
Sheep Heads, each.......... on @10. Lunch tongue .....--+- 285 4.70 «9.50 84.50 
F h Pork, Et Corned beef hash.... aos 1.50 2.75 4.25 see's 
res ork, c. Hamburger steaks wit 
1.50 2.25 4.25 
Cate AES te @15 @14 onions. oeucsevssedere 1. 
preueet Eom 8@10 Ibs. avg.... @17 @15 Vienna style sausage... a 2.25 ies 
Ra rR Dae 8 Sr ck @lli @ll1 Veal loaf, medium size.. 2. oanrs iva 
Tenderloin ...........0.s.0- @50 @46 Chili con'carne with, or ae 
Ee ee @7 @ 6 without, beans ...... ten = tee 
ES i he ae @l4 @10 Potted meats .......... SRS eeen eee 
BARR ta coe rawiats G44 505 @ 8% @19% is iaaaiate 
photon | err re ee) @ @ 5% 2 
Extra Lean Trimmings...... @10% @ 9% BARRELED PORK 
Tails ..seseeeeeeeeeeeeeeees @ i% QO. ieige) nate Pom. «05 Sars acdawdossioeseiis $ 23.00 
BmOUts nc ccccccccccevccesece @ 5 @ 5 Family back pork. 20° to 84 pieces........... 23.50 
Pigs’ Feet .....-.---+++0+- = 4% p44 {% Family back pork, 35 to 45 pieces .......-...++. 2 24.00 
x —_ = apie capers ree aati @ 7% @7 Clear back pork, # to 50 pleces.........-..-.. 2 72.00 
aa a... Lo: ae Guy eer men gee, Se on. * 48°00 
i k Meat ... @ 74 @ 7% Clear plate pork, 35 to 45 pieces. i750 
ote ver 5 @ 414 Bean pork -...0veeeeeee seeseereeess - 17.50 
Neck Bones onc RMI SMe sg — eeapeesneeeenessreeennecenaae 18.09 
4 eee ea Le 100i (ati‘i‘éraMCDCt*é«é NS GOT 0s 5.2 oes e oe 1 
mg Rpg wine Ns @ ‘. @ Su Extra plate beef, 200-Ib. barrels..........-... 2 6.50 

k Kidneys, per Ib........ @ 4 

Pes Seen * ais 7 ai COOPERAGE. 
Slip Bones ) ..$1.624@1. 

9 @9 Ash pork barrels, black iron hoops... .$1.62 
ie a €. @ 9 Oak pork barrels, black iron hoops.... 1. wyatt b 
Back Fat .. . @11%4 @11% + Ash pork barrels, galy. iron hoops.... 1. 4a}. 85 
Hams Ath i @16%4 @18 Red oak lard tierces Lav hies oieguntees Me 45@2.50 
Ome loc. . @10 @ 9% White oak lard tierces .....4....+-+++- 2 6502.70 
i eo cwcscuschea cts @13% @18 White oak ham tierces ..........+--++5 
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BUTTERINE. 
Solid—30-60 Ib. tubs, f.0.b. Chicago.. @21 
Cartons, rolls or prints, 1-lb....... @22 
Cartons, rolls or prints, 2@5 lbs.......... @21% 
Shortenings, 30@60 Ibs. tubs.............. @15 
Nut Margarine, prints, 1 Ib.............. @20% 
DRY SALT MEATS. 

POMUHO: UU CUNO 6 re oe cil ddn's vic aawecus @ 9% 
a ee eae @ 9% 


Short clear middles, 60-lb. avg. 4 
Clear bellies, 14@16 Ibs....... @10% 





Clear bellies, 18@20 lbs. )10 
Clear bellies, 25@30 tb @10% 
Rib bellies, 20@25 lbs... @10% 
Rib bellies, 25@30 lbs. @10% 
Fat backs, 10@12 Ibs. a 75 
DOC PRONG, UIGGES WG... .ccccesccccececccs @ 8% 
WOE MON TORII TB oc civic esc ctcawoc yen @ 8% 
NN MONE ais, WaT wares oe nev euwabandies @ 8% 
MED Siac & tea ea ceed enictis wacwbule ew eLadae @ 7% 

WHOLESALE SMOKED MEATS. 
Regular hams, fancy, 14@16 Ibs.......... @2214 
Skinned hams, fancy, 16@18 lbs.......... @2414 
Standard regular hams, 12@16 lbs........ @20 
RR I si dn de cenui a cucieesecase @13 
Standard bacon, 8@12 Ibs................ @18% 
Standard bacon, 4@8 _ BER eras @i9 
Standard bacon, 12@14 Ibs.................. 17% 
Standard bacon strips, 6@7 Ibs............... 18% 
Cooked hams, choice, skin on, surplus fat 

Wile. MN a's ans ded beedecen dd wedeneces @33 
Cooked hams, choice, skinned, surplus fat 

ON MIE avian dias ok aelas do ccnecwkbosce @34} 


Cooked hams, choice, skinless, surplus fat 
Ole WIE ol oh bic ncnag-o suas waccaes @35% 
@ 





Picnics, skinned, surplus fat off, smoked 18 
Picnics, skinned surplus fat off, smoked..... 19 
PH BON So ce vesign UE eedeeFeW sears eh eencas @35% 


ANIMAL OILS. 
SRO NN Wiis ie chin cc ccdleed<se debs B4QL% 


Extra winter strained lard................. @ll 
PERO IRIE IIE oop agers oie avcicarese ewe sins 1ou@iie 
Oe a See een rere @10 
Rea MINE OEMS ES i dic 'eid.a: kts 6.5: «dia ssa'oulew bea 9%@10 
ne Eid oo awwle Woe odie na nc Ve wen 9 @ 
Pure neatsfoot Ee Fastin ue dmastes Gnacdes 14 14 
WENN NE OME oko nog bccdinbscedeces cee 10 @10% 
iS WIE OBE. 9 65's ciwain'cieineléedawesiee 9%,@10 
PROMONE GUM ONL 6... oGedicacacecncccceene 9%@10 
FERTILIZERS, 
Ground, dried blood 





Hoofmeal 




















Ground tankage. 10 to 11% ROOF Pee 3 60Q 2 
Ground tankage, 6 to 9%. Coccccececcs An 
Crushed and unground tankagé 6 666.8'00-0: 0) ae 
Ground raw bone, per ton............. 28.00; 
Ground steam bone, We Waa c wace ns acces _ 00@23.00 
Unground steamed bone................4. 15.00@17.00 
Unground bone tankage ................. 12.00@15.00 
HORNS, HOOFS AND BONES. 
ie, 1 horns, 75 lb. average........... $250.00@300.00 
No. 2 horns, 40 Ib. average........ 200.00@210.00 
Ps | ME Sid sre div 56d Rk oie Sor eih diaccseiers 140.00@150.00 
Hoofs, black and striped.............. 35.00@ 40.00 
ME Is hn eccc cncedaeineiewddenes 70.00@ 80.00 
Round shin bones, heavies............ 135.00@140.00 
Round shin bones, lights and med.... 90.00@100.00 
Flat shin bones, heavies........ --. &80.00@ 85.00 
Flat shin bones, lights and med - 60.00@ 65.00 
Thigh bones, heavies...... -- 95.00@100.00 
Thigh bones, lights and med............ 90.00@ 95.00 
eee rere eee 55.00@ 60.00 


Note—These quotations apply to No. 1 product, 
which must be assorted, free from grease spots and 
cracks, hard and clean, uniform as to cat and weight. 
Packed in double bags and carload tots. Quotations 
on unselected stock will be found in ‘‘Packinghouse 
By-Products Markets’ reports on another page. 


LARD (Unrefined). 


Prime, steam, cash tierces............... @10.70 
i eee ere @ 9.90 
LE oR dei Fe era er re ee @ 9. 4 
POUENE MRI a ci hohe nde s eet hase k kane sess @12.2: 
LARD (Refined). 
Pure lard, kettle rendered, per Ib......... @11.12 
PPO TAM, CRTCOS sone ince ccecccscesies @11.12 
III, «ace iuie cp <0n.o cise'siale a twat ewweewsis @10.12 
OLEO OIL AND STEARINE 
GlOO GIN, GEUIR icici cicacelamectionsv ences 11% @12 
SE IE haa Cahaa SOM aONis: 5,65:0 Cho A Ceg ee Ke 10 @10% 
EU 0s WOU RUS a vind ws iv.0:. dob O4 0960s 104%@11 
co ge ee a rer ree 10 @104% 
Dee ge ee ee ee 9%4@10 
Prime oleo stearine, edible ............... Q10_— 
No. 2 oleo steurine. edible.:.......cccee- @ 9% 


TALLOWS AND GREASES. 


Edible tallow, under 2% acid, 45 titre.... 84@ 8% 


Fancy tallow, under 2% acid, 43 titre.... 74@ 7% 
No, 1 tallow, basis 10% f.f.a., 42@43 
re ea Pee Pee Oe eee ee 6144@ 6% 
No. 2 tallow, basis 40% f.f.a. 40 titre.... 5446@ 5% 
PHIMS O1OG  BEORTING 6 oc cccicciccccccescecans @10 
Choice white grease, max, 4% acid, loose Aa 
CHACRRO 2 occ ccc ccccccscccrccccccccescces 7 @1% 
B-White grease, max., 5% acid............ 64@ 6% 
po ea SE AS eee er eee 6 @ 6% 
Yellow grease, 15-20 f.f.a.....ccccccccces 5%@ 6 
Brown grease, 40 £.£.8....cccccccccscscccecs 54@ 5% 


VEGETABLE OILS. 


Cotton seed oil—White, deordorized, in bbls. 12 @12\% 


Yellow, deordorized, in bbls............ 11% @12 
P. 8. ¥., soap grade, loose... ......c.00. 94Y@ 9% 
PB. B. ¥... BOCWCs GCRICARO. 2 ncn ccticccsscs 9% @10 
Sonn stock. bbls., concen., 650, f. 0. b. 
| a rrr: Pree ere er @4 
Linseed oil, loose, per gal........e.eeeeees 81 @89 
Cor. GH, WOOK. 6. cccevevcccccccccccsesecse 8%@ 9% 
Soya bean oil, seller tank, f.0.b. coast... 9%@ 5G tx 
Cocoanut oil, seller tank, f.o.b. coast...... 75%@ 7 
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Retail Meat Displays 


Keep the display windows of your shops 
clean! Arrange your meat products at- 
tractively! Do not crowd them together! 
Don’t have backgrounds for your windows 
which clash in color arrangement, and at- 
tach more significance to the matter of 
proper lighting at night! 

These were the high spots of the adver- 
tising talk delivered to the Brooklyn 
Branch of the United Master Butchers 
Association Thursday evening by E. C. 
Tompkins of Swift & Company. The 
meeting was the regular bi-monthly one 
of the butchers in their hall on Atlantic 
Avenue. 

Mr. Tompkins, who has made a close 
study of window and counter display in 
shops, not only in this city, but in scores 
of towns adjacent to the Metropolitan Dis- 
trict, brought out many educational point- 
ers which, if followed, should make any 
butcher shop 50 per cent more attractive. 

“Your windows are like the handshake 
of a man who is introduced to you by a 
friend,” said Mr. Tompkins, in illustrating 
a point. “If the man’s hand is limp, you 
cannot but feel that he is going to mean 
little. to you. So it is with your shop 
windows,” continued Mr. Tompkins, “‘cus- 
tomers will not linger before an unattrac- 
tive window. You've got to make your 
window appeal to their appetites and get 
them into your shop. After you get them 
inside, your showcases have got to as- 
sume the responsibility of selling them 
meat. . 

“Womer want to see meat products in 
their most sanitary condition. They must 
not be spotted with blood,” he continued, 
“for most ladies lose sight of the fact that 
animals must be slaughtered, and it is 
not wise to let anything in your display 
bring this sordid, as they may feel it is, 
thought to them. : 

“A central idea should be worked into 
the window display. If the space per- 
mits of panelling, arrange an odd num- 
ber, so that there will always be a mid- 
dle one. Into this space may be placed 
a display which stands out above all 
others.” Many butchers lose sight of the 
fact that windows may be built up to the 
level of the eyes, for as he explained, it 
has been determined that the eyes will 
strike a display at the eye level and work 
down. Most retailers utilize the bottom 
space of their windows. 

Mr. Tompkins stressed the good to be 
derived by retailers tieing up their local 
advertising with the national branded prod- 
ucts as they appear in the national mag- 
azines from time to time. He also ex- 
plained the dealers’ service departmert in 
its relation to the butcher shop, and sug- 
gested that these displays which are fur- 
nished to butchers, if kept clean and attrac- 
tive, were a source of much good. 

Other speakers at the meeting were John 
C. Cutting, who explained some of_the ac- 
tivities of the New York Meat Council; 
Louis Goldstein, who reported on_ the 
workmen’s compensation law, and Presi- 
dent Wiiliam Helling of the Brooklyn 
branch. 


—~——%e—_—— 


Prices realized on Swift & Company’s 
sales of carcass beef in New York City 
for week ending June 14th on shipments 
sold out, ranged from 9.00 cents to 18.00 
cents, and averaged 15.42 cents per pound. 


FOR BUTCHERS’ CONVENTION. 

Elaborate plans are in progress to 
make the national convention of the 
United Master Butchers’ Association of 
America, at Chicago, August 4-7, the 
greatest in the history of the association. 

Active retailers in every section of the 
United States are showing meat dealers 
what they will miss if they don’t come to 
the Chicago convention. 

In the East George Kramer, D. Van 
Gelder and others are boosting for the 
convention; Emil Schwartz is busy in 
the Detroit territory; J. J. Cameron, sec- 
retary-treasurer of the Omaha Master 
Butchers’ Association, is arranging to 
bring a live delegation; Joe Seng is mak- 
ing it his business to see that Wisconsin 
and Minnesota are well represented. 

Similar activities are going on, under 
the leadership of the “live ones” in every 
city in the United States where a branch 
of the association is active. 

John T. Russell is seeing that the ad- 
dresses made will be of outstanding in- 
terest. President Charles E. Herrick, of 
the Institute of American Meat Pack- 
ers, and Secretary D. W. Martin of the 
National Association of Meat Councils 
will be on the program. 

Charles W. Myers, Director of Trade 
Relations of Armour and Company, is 
tireless in his efforts to make this con- 
vention the biggest and best that has 
ever been put over. 

——-=.. 

NEW YORK MEAT SEIZURES. 
_The following is a report of the New 
York City Health Department of the num- 
ber of pounds of meat, fish, poultry and 
game seized and destroyed in the City 
of New York during the week ending June 
14, 1924: Meat—Manhattan, 4,652 Ibs.; 
Bronx, 421 Ibs.; Queens, 110 Ibs.; total, 
5,183 lbs. Fish—Manhattan, 4 lbs.; Brook- 
Poultry and 


lyn, 283 Ibs.; total 287 Ibs. 
Queens, 10 Ibs. 


Game 








CHAS. P. GLATZ. 

Rochester, N. Y. 
Secretary New York State Master Butchers’ 
. Association. 


Retail Bookkeeping 


(Continued from page 26.) 
puted as follows: Multiply monthly rent 
by 12 and divide result by 13. There are 
13 four-week periods in a year. Rent 
where paid should also be reduced to 
four-week basis. 

Bad debts. This includes unpaid charge 
accounts, worthless checks, etc. The 
amount of accounts becoming uncollectable 
during the period can be entered, or a 
certain percentage of sales can be used ‘as 
bad debt expense—this being based on 
previous years’ experience. 

Depreciation. This means the wear and 
tear, obsolescence (becoming out of date) 
of fixtures and equipment that make it 
necessary to replace such property in due 
time. It has nothing to do with repairs 
or maintenance. 

Depreciation for four weeks is com- 
puted as follows: The original cost of 
the equipment is divided by the number 
of years of estimated life, and the result 
divided by 13. 

For the Profit and Loss Statement an 
estimate will serve the purpose. The 
butcher knows about how much his fix- 
tures and equipment cost and their ap- 
proximate life. A life of ten years is 
usually given store fixtures. This means 
the depreciation each year amounts to 
10% of the cost. A larger or smaller 
rate can be used, if the butcher thinks 
his fixtures depreciate differently. 

Other Income. This includes interest 
received from bank accounts and invest- 
ments, bad debts collected previously 
taken as loss, and other income not due 
to ordinary operations of store. 

Other Expense. This includes interest 
paid, losses from fire and theft, etc. 


Story of His Store’s Operations. 


The items on the report should be re- 
duced to a percentage basis, with sales 
as 100%. 

If the butcher keeps a tonnage record, 
the figures can also be reduced to a per- 
pound or hundredweight basis. Another 
column can be added next to the percent- 
age column for the latter figures. 

Instructions for computing percentage 
and per-pound figures will be given in the 
next article. 

After filling out such a statement the 
butcher has an excellent story of his 
store’s operations. A series of such re- 
ports make interesting history to the 
wide-awake merchant. 


_ [In the next article the author wil) give 
instructions for best applying the results 
shown by the Profit and Loss Statement.] 


— er 
NEW YORK CONVENTION. 


(Continued from page 27) 

the retailer how to figure percentage cor- 
rectly, and the best means of handling the 
various cuts in order to get the most 
money out of the carcass. There is no 
doubt that many retailers have saved mon- 
ey by putting these practical ideas to work 
in their daily business. 

“It is with great satisfaction that we 
can poimi to the very constructive work 
the Brooklyn Branch has accomplished 
in the successful operation of their stor- 
age plant, of which more information will 
prebably be forthcoming. 

“Tt will also be of interest to note that 
the Ridgewood Branch of the Association 
has the honor of having established the 
first club house for master butchers. 
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June 21, 1924. 


“IT am glad to repori that the field of co- 
operative buying through the aggregate 
strength of membership is gaining some 
headway. Early in the year we heard of 
plans being laid by the Brooklyn Branch 
to further this idea. Recently Ye Olde 
New York Branch has taken considerable 
interest in making possible material re- 
ductions on some new devices of a time 
and a money saving nature, the use of 
which the Branch is encouraging. I should 
be happy to see a more extensive pro- 
moon of this idea. It will undoubtedly 
be an added attraction to membership and 
arouse greater interest in the use of mod- 
eri machinery. 


Praises Work of Meat Councils. 


“A review of the work of the New York 
Meat Council cannot be overlooked. Il 
should like to pause here to call your at- 
tention to the fact that the idea of co- 
operation between the retailer and the 
wholesaler, through the medium of the 
Meat Council, originated among the loca! 
branches of New York City, and the out- 
come of this idea resulted in the form- 
ing of a National Association of Meat 
Councils, 

“The outstanding feature of the work 
of the New York Meat Council in the 
past year was the dissemination of a great 
aluount of information to the public about 
the nieat industry. Until a few years ago, 
the per capita consumption of meat had 
been steadily and alarmingly decreasing 
unul meat councils were formed and be- 
gan to function. Previous to this no or- 
ganized activity was in evidence to thwart 
the erroneous impression many persons 
had of the good to be derived from the 
proper amount of meat eating. 

“The public has been acquainted with 
the true facts about the eating of meat: 

“(1) By periodical newspaper stories 
giving the public information about the 
meats that were plentiful and reasonable. 

“(2) By a weekly radio taik of fifteen 
minutes on almost every conceivable sub- 
ject which would be helpful to the industry 
and educate the public. The Council has 
already broadcasted ten of these talks 
from station WJZ, Radio Corporation of 
America, and negotiations are now under 
way which if successful will provide more 
weekly talks during the summer, 

Talks and Booklets. 

“The information for these talks was 
obtained by interviewing officers of the 
ccuncil and having all talks checked for 
accuracy. The fact that these talks have 
been printed in full by all the trade papers 
and have been given wide publicity in ali 
other respects is a criterion of their true 
worth. Much of the credit for these talks 
is due to the initiative of Messrs. Geo. 
Kramer, chairman of the New York Meat 
Council; F. P. Burck, Albert Rosen, Jos. 
Eschelbacker, Chas. Raedler, D. Van Gel- 
der, and practically every representative of 
the packers, and if I may add, your hum- 
ble servant. 

“(2) By the distribution of thousands of 
free booklets giving a complete history 
of all meats, their respective nutriment 
and giving scores of recipes for the pre- 
paration of tasty and appetizing dishes 
from all cuts. 

“The title of this free booklet is ‘Meat 
for Health,’ and it was sent to the hun- 
dreds of women who asked for it each 
week after listening to the talks. These 
talks were prepared and broadcast by Mr. 
John C. Cutting, who is associated with 
Pendleton Dudley, Secretary of the New 
York Meat Council. 

Meat Demonstrations and Tests. 

“Under the auspices of the Council, and 
in close cooperation with the respective 
branches of the United Master Butchers 
Asscciation of the boroughs, many meat 
cutting demonstrations and tests were giv- 
en for the members of these branches and 
to outside butchers. A feature of these 
demonstrations was the double purpose of 
creating greater association interest and 
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are ideal for the Meat Market. 


easy to operate, efficient, 
economical, and can _ be 
driven by any available 
power. 

You may have always 


thought your Market was 
not large enough to justify 
the installation of Mechan- 
ical Refrigeration, but this 
is just the little machine 
you have been looking for. 
It is worth your investiga- 
tion. 


Write for Bulletin No. 70. 


YORK, 





YORK Self-Contained 
Refrigerating Machines 


They 
save money and furnish an independent 
source of satisfactory Refrigeration. 

The complete machine is mounted on 
a rigid cast-iron base—easy to install, 


YORK MANUFACTURING CO. 


Ice Making and Refrigerating Machinery Exclusively. 


PENNA. 


















bringing new members into the associa- 
tion. With few exceptions, all demonstra- 
tions were in the form of open meetings. 
Special posters and invitations were dis- 
tributed broadcast advertising these meet- 
ings. 

“Under the auspices of the Meat Council 
many of the local branches were treated 
to a good snappy and tu-the-point adver- 
tising talk by a thoroughly trained spec- 
ialist on the subject. ‘Advertising a Re- 
tail Butcher Shop’ was the general subject, 
and many helpful hints and kinks were 
explained, pertinent to this topic. 

“Ready-to-Serve” Campaign 

“ *Ready-to-Serve’ meat exhibitions were 
also given at the various branches of the 
Association. These took the form of dis- 
plays of all kinds of ready-cooked and 
ready-to-serve meat products which we 
felt to be a great help to the retailers 
during the summer season when his fresh 
meat sales are bound to decrease. Small 
apartments with kitchenettes and the lack 
of servants has brought about a great 
change in the buying of meats by the 
housewives. The butcher has felt this 
change, and with the handling of these 
so-called ready-cooked products, it. per- 
mits him to meet this change and help 
to absorb some of his overhead. 

Weights of Boxed Meats. 


“I feel it only fair to say in the mat- 
ter of boxweight shortage there has been 
considerable progress through the efforts 
of the Meat Council. With but few ex- 
ceptions, the members of the Institute 
are giving better weights on the contents 
of packed goods. A complete and satis- 
factory adjustment of this issue I feel 
is very near at hand. 

“We admit there may be still room for 
improvement, and we feel certain that by 
continuously bringing to bear moral sua- 
sion through cooperation of the Council, 
and thereby creating a greater desire on 
the part of the members of the Institute 
to pursue a fair policy of business ethics, 
we can look forward to a complete and 
satisfactory adjustment of the boxweight 
issue. 

“One thing is certain, the wholesalers 
who pursue this policy will create a good 
will that will fully justify their efforts 
to play the game square. 

Retailing by Wholesalers. 


“With regard to wholesalers retailing, | 


this very annoying situation seems to be 
our greatest bone of contention. Retail 


members of the Meat Council are bringing 
to bear every possible measure within rea- 
son to reduce this practice to a minimum. 
While we do not overlook the fact that 
we have had splendid cooperation on the 
part of the representatives of the members 
of the Institute, there seems to be a de- - 
liberate refusal on the part of branch 
l-ouse managers to live up to the orders 
from the head offices of the packers to 
refrain from selling retail. 

“We are determined to follow up every 
complaint submitted to the Meat Council, 
which is now being handled in a fashion 
making possible fairly good results. It 
seems to be a matter of keeping everlast- 
ingly at it, and we accept that alternative 
with grim determination and implacably. 

Study of Retail Costs. 

“I should like also to include in my 
report the results of the economic study 
of the retail industry throughout the 
country which has been made by the U. S. 
Bureau of Agricultural Economics. 
From the monthly statements which have 
been sent in to the department by retail- 
ers all over the country giving their oper- 
ating expenses from which has been com- 
piled a report which throws an interest- 
ing light on the average cost of conduct- 
ing a retail butcher shop. A close study 
of this report shows: 

“(1) It cost the average retail meat 
dealer $20 to $22 to do $100 worth of 
business—that is, his operating expense 
was 20 to 22 per cent of his sales. When 
this condition obtained 7 out of 10 dealers 
made a profit. 

“(2) Merchants operating at an expense 
of 25 per cent and more of their sales in- 
variably suffered a loss. 

“(3) When merchants operated at an ex- 
pense of less than 18 per cent of sales, 
9 out of 10 made a profit. 

“(4) Two-thirds of the total operating 
expense was paid in the form of wages 
to proprietor, cutters and delivery help. 

“(5) A saving of one per cent in wages 
is 10 to 12 times as great as a similar 
Saving in ice and refrigeration expense, 
and 5 to 6 times as great as a similar 
saving in rent. (This, gentleman, merits 
serious consideration). 

“(6) There is no inevitable summer 
slump in the volume of business done by 
retail meat establishments. Some mer- 
chants have consistently increased their 
business each month during the period 
March 24th to August 11th, 1923. 

“(7) Merchants should turn their stock ~ 
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5 to 6 times each 4 weeks— that is, every 
4 to 5 days. The most successful dealers 
accomplish this every 3 days; those which 
are least successful take from 12 to 15 
days. 

“These facts were supplied without cost 
to merchants by the Department in co- 
operation with Northwestern University. 


Must Know the Facts. 

“I believe this report represents a fairly 
accurate estimate of the average cost of 
doing business throughout the country, 
although in some sections the percentage 
of operating cost will far exceed 25 per 
cent. It is to be regretted that more re- 
tailers did not avail themselves of this 
assistance on the part of the Department 
of Agriculture and the Association to im- 
prove the general bookkeeping system oi 
retailers. 

“You and I know that the meat busi- 
ness is unlike any other business, and with 
the general indifference toward accurate 
accounting methods, we must admit that 
it is a more or less hit or miss game 
with the average butcher. 

“It has been said that 95 per cent of 
meat dealers in America are failures. Why 
do they failf Because they attempt to 
do business without exact facts and fig- 
ures. 

Need for Bookkeeping. 

“A blind business never succeeds. My 
advice to every retailer is to install a 
complete system of bookkeeping, and have 
colapetent accountants to make monthly 
surveys of their cost of operation, and 
to know at all times the condition of his 
business. You carry fire insurance to pro- 
tect your property, and the small expense 
of installing a competent bookkeeping sys- 
tem is like taking out a lifetime ‘profit in- 
surance’ policy. 

“I hope to see during the coming year 
a revival of interest in encouraging better 
bookkeeping records by officers of the 
local branches. Although the Department 
oi Agriculture has discontinued their serv- 
ice of installing their simple and especially 
devised system, owing to the appropriation 
of funds to carry on this work having 
been spent, I sincerely hope that enough 
interest will be aroused among retailers 
to warrant furthering this work either on 
the part of the Master Butchers Associa- 
tion or by some other means. 


Credit to the Ladies. 


“Another outstanding feature of Asso- 
ciation work for the past year has been 
the excellent work accomplished by the 
Ladies Auxiliary, to whom a charter was 
granted as an adjunct to Association ac- 
tivities on December 28, 1923. As a me- 
dium of creating greater inter-branch in- 
terest, both socially and for the welfare 
of the erganization, the work of the Ladies 
Auxiiary during the past year probably 
has no parallel in Association history. 

“Although they have been functioning 
only a year, their work has shown itself 
in many instances. There is undoubtedly 
a better attendance to local branch meet- 
ings. Their help in assisting to boost 
the attendance of the various branch social 
functions during the year has been very 
evident. There have been formed many 
ties of close friendship among the wives 
of the Master Butchers of Greater New 
York. 

“I think I can predict with impunity that 
the Auxiliary is a new force of the Master 
Butchers Association destined to dv more 
ior uniting and cementing the general feel- 
ing of inter-branch cooperation than any 
other phase of Association work now in 
existence. 

Better Feeling Toward Meat. 

“I feel that at this time I should also 
call to your attention what seems to be a 
more favorable attitude of the press, phy- 
sicians and other sources of opposition 
which have been inclined to disparage the 
consumption of meat and create erron- 
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eous impressions with regard to the value 
of meat as food. I have here a clipping 
which is typical of this reaction, and [ 
am going to read it to you as I ‘think it 
is the biggest boost toward creating 
greater meat consumption, and at the same 
time offsetting the erroneous statements 
of so-called dietary experts, it has been 
my privilege to read in a long time. 

“This is written about Professor Richet 
of Paris, who advocates the taking of the 
juice of raw meat as a tubercular cure. 
The stad reads as follows; dated Paris, 
June Ist: 

“*The new method of treating tuber- 
culosis by feeding the patients pure dried 
juice from raw meat was described to the 
Academy of Science last evening by Prof. 
Richet, famous physiologist and winner oi 
the Nobel prize for medicine in 1913. 


Meat as Tuberculosis Cure. 


““Prof. Richet applied his method in 
hospital work during the war, with most 
encouraging results. One hundred patients 
treated by the professor steadily increased 
in weight for two months, their gain being 
attributed to reconstitution of muscular 
tissues wasted by tuberculosis. 

“*Prof. Richet long has advocated a 
‘cave man diet’ as the only one harmon- 
izing strictly with the dictates of phy- 
siology. His experiments with dogs have 
shown that those fed exclusively with raw 
meat flourish, while others fed cooked 
meat, decline and die within a relatively 
short time. 

“As it is impossible for tubercular pa- 
tients to take raw meat in sufficient quan- 
tities, it must be replaced with the juice, 
which he says possesses the same ther- 
apeutic qualities, and can be taken in large 
doses without inconvenience. He admin- 
isters about 100 grams daily to a patient. 
The treatment, he claims, is equally good 
for anaemic children and in cases of con- 
valescence.’ 


“This is information worth while. I be- 
lieve that it is the duty of every retail 
meat dealer to read more and to dig deeply 
into the value of meat as a food, familiar- 
ize himself with the findings of dietary ex- 
perts in order that he might be able to 
talk intelligently on the nutriment of meat 
to his customers. Ye Olde New York 
3ranch has endeavored to assist this idea 
by sending out with the bulletin posters 
which discuss the food value of meat, and 
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having them displayed in some conspicu- 
ous place in the shops for customers to 
read. We will witness the coming year a 
more vigorous campaign on educating the 
public on the value of meat as a food. 


To Improve Trade Conditions. 
“Allow me to urge that serious consid- 
eration be given the following topics, upon 
which I think the Master Butchers Asso- 
ciation ought to take some action with the 

view of improving trade cond'tions. 


“(1) I should like to see discussed the 
possibilities of starting a meat cutting 
school, in order to develop more efficient 
workmen and future business men. 


“(2) Suggestions for improving the 
transportation methods of shipping live 
stock to the east. 


“(3) A resolution to the National Live 
Stock and Meat Board to study and adopt 
improved methods of feeding in order to 
produce a better quality of beef. 


_ “(4) Suggestions as to how we might 
increase the membership of the local 
branches. I would have you realize that 
in proportion to the aggregate numerical 
strength of the Master Butchers Associa- 
tion as a whole depends the accomplish- 
ment of any undertaking which will make 
for the best good of the industry. 

“(5) A resolution expressing our appre- 
ciation to the Department of Agriculture 
and trade papers for their assistance in 
furthering the work of the Association. 


“The official year of my administration 
is well nigh at an end, and I could go on 
indefinitely telling you much of the good 
that has been accomplished. It has been 
the endeavor of this administration so far 
as has been possible to pave the way for 
a progressive, energetic, strong and help- 
ful state organization—-one upon which we 
could look with pride and satisfaction in 
being a member. Probably we have not 
reached the goal we had set at the begin- 
ning of the year, but for all that we feel 
that a foundation has been laid for fu- 


ture progress which will mean a greater. 


development of a greater industry.” 

The President then introduced B. F. Mc- 
Carthy, assistant marketing specialist, 
Bureau of Agricultural Economics, U. S. 
Department of Agriculture, w ho spoke on 
“Official Grades for Meats.” 

The subject of standard grades for 
meats was fully and ably discussed by 
Mr. McCarthy, along the lines of the De- 
partment’s work as outlined in full in an 
earlier issue of THE NATIONAL PROVISIONER. 

Mr. McCarthy was followed by Ken- 
neth Hamilton, of the Carbondale New 
York Company, who talked on mechanical 
refrigeraticn for the retail market. 

Ihe reports of various committees were 
received. 

Charles F. Glatz, state secretary, made a 
very interesting report; showing that he 
had done his best during the year to stir 
up interest in master butchers’ organiza- 
tions throughout the state. 

The report of the treasurer showed a 
strong financial standing and substantial 
gain. 

The finance committee’s report showed 
the books in perfect order and balanced. 

The convention then adjourned until! 
8:00 P. M. 


Mass Meeting for Butchers. 
The evening session was in the form of 
a smoker and mass meeting. 
The first speaker was George Kramer, 
president Ye Olde New York Branch, 
United Master Butchers of America. 


Kramer Tells of Association Values. 

George Kramer, president of Ye Olde 
New York Branch, made an_ excellent 
speech at the mass meeting, in which he 
outlined the purposes and work of the 
United Master Butchers’ Association. 

The purpose of the association, he said, 
was essentially retail trade protection. In 
former years, this meant “fighting the 
packer.” Now, however, that idea has 
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passed and “cooperation with the packer” 
has taken its place. Both the wholesaler 
and the retailer, said he, realize that suc- 
cessful business 1s possible only through 
mutual cooperation. 

Mr. Kramer went into the benefits de- 
rived from a membership in the United 
Butchers Association. Chief among 
these are the platé glass and fire funds, 
operated on a mutual basis, which have 
saved members substantial amounts on 
these types of insurance, 


Mutual Casualty Insurance. 


The Butchers’ Mutual Casualty Insur- 
ance Company was pointed out by Mr. 
Kramer as probably the biggest accom- 
plishment of the association. The com- 
pany carries compensation insurance on 
a cooperative plan for butcher employees, 
and large savings are expected. The char- 
ter of the company permits operation 
throughout New York State. 

Mr. Kramer also touched upon other 
benefits, such as educational meetings; lec- 
tures on important subjects; the forma- 
tion of a meat council in New York City, 
which endeavors to study national condi- 
tions and find a remedy for those that ad- 
versely affect the industry; the formation 
of a ladies’ auxiliary, the object of which 
is to promote friendship and sociability 
among the wives, sisters, mothers and 
mothers-in-law of members; and many 
other benefits. 

The idea of cooperative buying was also 
taken up by Mr. Kramer, who told of the 
progress made along this line in purchas- 
ing supplies, etc., for members. He closed 
his talk with a description of the Bee Bee 
Fat Rendering Machine. 

State President Moe Loeb made a strong 
appeal to the master butchers present to 
join the Rochester Branch and rcceived 
great applause. He then introduced the 
National Secretary, John A. Kotal, who 
spoke on the history of the association and 
the workings of the national, state and 
local organizations. As usual, Mr. Kotal 
commanded close attention and aroused 
a great deal of enthusiasm. 


A Meat Cutting Demonstration. 


A. C. Schueren, of the Vaughn Com- 
pany, Chicago, gave a talk and demonstra- 
tion of an electrical meat cutting ma- 
chine. As Mr. Schueren remarked, the 
butcher wants to be shown, and the dem- 
onstration without any talk was all that 
was required to convince the butchers 
that this machine was a wonder. 

Chucks of beef, racks of lambs, loins 
of pork, hams and even calf’s iiver were 
cut with the greatest ease, the blade cut- 
ting through the bone or soit n:eat with- 
out the least trouble. 

The chops and steaks were all cut of 
the same thickness and presented a most 
attractive appearance; no ragged ends, 
nice even, smooth meat and bone. And 
at the conclusion of the cutting the butcher 
presented the same natty appearance as 
at the beginning. 

That the butchers were highly inter- 
ested was shown by the fact that many 
in the back of the hall stood on chairs 
that they might witness the whole opera- 
tion of the machine. The ladies who had 
returned from the theatre party joined 
the gathering and expressed their admira- 
tion of the work accomplished by the ma- 
chine. 

A ‘test showed that from a round ten 
steaks could be cut in 41 seconds; a loin 
of pork into. chops in 31 seconds. 

The meeting then adjourned until 10:00 
A. M. “Cuesday. 


What the Women Are Doing. 


The second day’s proceedings opened at 
10:00 a. m. Tuesday with State President 
Moe Loeb in the chair. This was an open 
session to permit the Ladies’ Auxiliary of 
the United Master Butchers of Greater 
New York to make their report. 
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The president called upon Mrs. George 
Kramer, the president, for a report of the 
activities of the auxiliary during the last 
year. Mrs. Kramer said: 

“The membership of our Auxiliary, as 
you probably know, comprises the wives, 
mothers, sisters and mothers-in-law of 
master butchers in Greater New York. At 
the present time our roster includes rela- 
tives of members of five branches. 

“Our Auxiliary was organized for the 
purpose of promoting friendship and so- 
ciability among the female relatives of the 
master butchers. Our principal aim, how- 
ever, is to assist the butcher—to help him 
elevate the retail meat trade to its proper 
sphere in the realms of merchandising, to 
encourage him to attend meetings of this 
wonderful organization and work for its 
success. 

“The result of our work has exceeded 
our most sanguine expectations. In our 
little Auxiliary friendships have been 
formed that will last for a lifetime, and 
our meetings have become you might say, 
family parties. 


“And how have we helped our brothers? 
The attendance at their annual balls, we 
believe, have been materially increased. 
This, we feel, is due in no small measure 
to the fact that the members of the Auxil- 
iary and their husbands attend the social 
events of the other branches, where for- 
merly they attended only the one of which 
the husband is a member. We hope to 
aid our brothers in other ways, as their 
needs are seen by us. 

“In March we held our first annual re- 
ception. We called it a Leap Year Dance, 
and feeling that our first affair should have 
a high class background, it was held in 
the grand ballroom of the Commodore 
Hotel. 

“Due to the generosity of Ye Olde New 
York Branch, we do not have to pay rent, 
and our expenses therefore are nominal. 
Having sufficient funds in our treasury 
when our charter was granted, we opened 
a checking account and pay all our bills 
by check. As our funds increased, the 
advisability of placing part of it in a sav- 
ings account was considered. In April of 
this year we placed $200 in a savings bank, 
drawing 4% interest. The balance in our 
checking bank is $250.20. Considering that 
we are only a little over a year old, and 
starting with no capital, I think you will 
agree with me that this is a very fair 
showing.” 

Cheers and applause were given to Mrs. 
Kramer and the Ladies Auxiliary of 
Greater New York for the first report of 
a ladies’ organization ever presented-at a 
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master butchers’ convention. Upon the 
suggestion of Mr. Louis Goldschmidt of 
Ye Olde New York Branch with reference 
to per capita tax, Mrs. Charles Hembdt of 
New York, answered that the Ladies’ Aux- 
iliary would be glad to pay it if they were 
permitted to sit in the meetings and have 
an opportunity of learning how they could 
be of real assistance to their husbands, and 
work with and for them. 

After this the meeting went into closed 
session. 

Resolutions Adopted. 

The resolutions committee presented the 
following resolutions which were debated 
and passed: 

1. That the master butchers are opposed 
to mergers of packers or slaughterers. 

. Co-operation of the six locals of 
Greater New York towards a close obser- 
vance of the Sunday closing law. 

3. Removal of crops from poultry when 
containing undigested food. 

4. The better handling of food animals 
in transit, thereby eliminating bruises. 

5. The raising of a better quality of 
beef animals, enabling butchers to serve 
prime beef to consumers. 

6. Uniform trim of pork loins for en- 
tire year. 

. The removal of unnecessary heart 
fat and all inside fats from forequarters 
of beef. 


Reports from Local Branches. 


At the afternoon session were received 
the reports of the delegates. 
The report from Syracuse showed prog- 
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ress and the possibility of Starting new 
branches in their immediate vicinity. 

Rochester had a very successful year, 
with the association growing; their tallow 
plant being in a flourishing condition. 

Bronx Branch reported well attended 
meetings and good financial standing. 

Ye Olde New York Branch busy with 
compensation fund, plate glass and fire 
fund and the mutual insurance company in 
excellent condition, adding members at 
every meeting. They also reported a 
very large gain in membership during the 
last year. 

Eastern District Branch, Brooklyn, re- 
ported progress; also on the work being 
done for a new club house of their own, 
$6,000 having so far been subscribed. 

Brooklyn Branch progressing 
well; co-operative buying plan 
worked out this year. 

South Brooklyn Branch reported prog- 
ress. 

Washington Heights Branch reported 
progress with good financial standing; an 
increase of membership of over 60% was 
also announced. 


Plate Flass, Fire and Other Funds. 

Under new business George Kramer, 
president of the plate glass and fire fund 
and the compensation insurance fund, read 
his report, in which was explained to the 
members the working of these activities 
and the manner in which they could par- 
ticipate in the benefits of these companies. 
The new company is now in a position to 
accept applications from master butchers 
all over New York State, i. e., members 
of the New York State Association of 
United Master Butchers of America. 

Mr. Kramer also spoke on the work of 
the New York Meat Council, and stated 
that the retailers were working with the 
wholesalers for the purpose of abolishing 
retailing by the wholesalers, and an- 
nounced that the funds were now in con- 
dition to start constructive work. He also 
stated the enforcement of correct box 
weights was up to the retailers, and if 
weights were not as marked the shortage 
should be reported to the Meat Councils. 


Election of Officers. 

The nomination for candidates to the 
National Convention in Chicago, August 
4-7, resulted in the following selections: 

Moe Loeb, Ye Olde New York Branch; 
Philip Gerard, Bronx; Jos. Eschelbacher, 
Washington Heights; N. Ruby, Rochester; 
Charles Raedle, Eastern District; F. F. 
Muncy, Syracuse; Frank P. Burck, Brook- 
lyn; Al. Rosen, Brooklyn; D. Van Gelder, 
South Brooklyn; B. Metzger, Louis Gold- 
schmidt, Joe Heim and S. Metzger, Ye 
Olde New York; R. Schumacher and Fred 
Hirch, Bronx; Charles Hembdt, Washing- 
ton Heights; Jacob Johnson, Rochester, 
and F. Appel, Eastern District. 

The nominating committee reported the 
following candidates for office and they 
were unanimously elected: 

President, Moe Loeb, New York; first 
vice-president, Herman Kirschbaum, New 
York; second vice-president, F. F. Muncy, 
Syracuse; third vice-president, N. Ruby, 
Rochester; fourth vice-president, Charles 
Raedle, Jr., Brooklyn; fifth vice-president, 
Joseph Eschelbacher, New York; sixth 
vice-president, Philip Gerard, New York; 
secretary, Charles Glatz, Rochester; finan- 
cial secretary, Louis Bender; treasurer, 
Charles Schuck, Bronx; trustees: Frank 
Burck, Al. Rosen, Charles Hembdt, Wm. 
M. Stickel, H. Hoffmann, L. Goldschmidt: 
orator, Louis Frank; wardens, R. Schu- 
macker, F. Appel. 


Last Day’s Session. 


The third day’s session commenced with 
an open meeting and the principal order 
of business was the installation of officers 
of the State Association of the United 
Master Butchers of America for the en- 
suing year. The honor of installing the 
officers was given to Frank P. Burck of 
Brooklyn, who conducted the ceremony in 
his usual dignified manner. 
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A letter of thanks will be written by the 
State President to the United Master 
Butchers of Rochester for the wonderful 
entertaining done for the convention of 
the state association. 

The State President requested the ladies 
in the event of their stopping at any towns 
on summer outings they visit the butchers 
and endeavor to interest them in start- 
ing a branch of the United Masters Butch- 
ers’ of America, in order that he might 
come up to the quota that he had promised 
when installed a year ago. 

A telegram, expressing the sympathy 
of the assemblage at his serious iHness, 
was sent to Congressman Cellar of Brook- 
lyn. As a tribute to the memory of Wm. 
H. Hornidge, Geo. Shaffer and - Geo. 
Thomson the assemblage stood in silence. 

Mr. Burck stated it was his opinion 
that the success of the convention was due 
in no small measure to the Ladies 
Auxiliary of the United Master Butchers’ 
of America, and expressed the hope that 
the ladies of Rochester, as well those in 
other cities, would organize auxiliaries. 


——e———_ 
CONVENTION ENTERTAINMENT. 

Rochester, the city of flowers, as it is 
called—but more appropriately renamed 
by Mr. B. F. McCarthy of the Bureau of 
Agricultural Economics as the city of 
hospitality—left no stone unturned to 
give the visiting delegates and guests a 
royal good time. It began on Sunday, 
with an old-fashioned Schwabenfest, held 
in Maennerchor Hall, and about one 
hundred guests sat down to the good 
things, both in the liquid and solid form. 

On Monday the entertaining continued 
on a lavish scale, and here the Ladies 
Rochester showed how 
they had worked and planned the enter- 
tainment for the visiting ladies. Mon- 
day afternoon the ladies were taken to 
the Eastman Theatre and Kilbourn Hall. 
In the evening they witnessed a per- 
formance of “The Shepherd of the Hills,” 
while the men were being entertained at 
a smoker and mass meeting with educa- 
tional talks and demonstrations. 

On Tuesday afternoon the ladies had 
another treat, an automobile trip to 
Highland Park, South Park, the lake, Lit- 
tle Coney Island and through the resi- 
dential part of Rochester. 

In the evening the grand banquet to 
the delegates and guests with their 
ladies was given. Mr. N. C. Ruby in a 
short witty address introduced the toast- 
master, Charles Glatz. Mr. Glatz spoke 
in his usual earnest manner and thanked 
the wholesalers as well as Rochester re- 
tailers for the assistance which had con- 
tributed to the success of the convention. 
He then introduced John A. Kotal of 
Chicago, national secretary. Mr. Kotal 
began his talk in a humorous manner. 
Later he told the asemblage of the 
troubles being met by the butchers 
in the West—from Detroit to the coast— 
especially with reference to the man 
who peddled meat from a wagon. He 
quoted figures from a survey made by 
the Department of Agriculture, showing 
that the average of a two-man shop was 
from $500 to $800 a week, whereas the 
wagon peddler did a business as high as 
$1,200—and this for one man. He warned 
master butchers to be careful when such 
an evil struck their city. 

Mr. Kotal also spoke about the meat 
councils and the wonderful work they 
were accomplishing. He advised against 
petty grievances, but to consider all mat- 
ters carefully and considerately. Then, if 
found practicable, place~it before the 
meat council. In concluding Mr. Kotal 
invited the master butchers and Ladies’ 
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Auxiliary to the national convention in 
Chicago August 4-7, 1924. : 

The next speaker was B. F. McCarthy, 
assistant in marketing, Bureau of Agri- 
cultural Economics, who spoke upon 
greater harmony in the meat industry 
and all industries. Among other things 
Mr. McCarthy stated that as his opinion 
that the butcher, packer, farmer, cattle 
raiser and feeder were all endeavoring 
to do a legitimate business, and the Goy- 
ernment was desirous of advising and as- 
sisting them to that end. Mr. McCarthy 
by his several humorous stories and 
witty remarks proved that he not only 
knew statistics, but was also an after- 
dinner speaker. 

The chairman introduced the next 
speaker as a man who had worked hard 
in local, state and national association 
affairs. This was Frank P. Burck of 
Brooklyn. Mr. Burck in his opening re- 
marks stated that although he had been 
connected with the master butchers for 
almost thirty-five years, had attended 
many conventions, that the present was 
— of the best. Mr. Burck expressed 
his pleasure at the privilege of being able 
to present at the 3lst annual meeting, 
and in the city of Rochester, a gift that 
included the real esteem and affection 
the master butchers felt for their 
national secretary, John A. Kotal. The 
gift was a chest of silver. 

Mr. Kotal, whose ready flow of speech 
is nationally known, was speechless. 

The toastmaster then introduced presi- 
dent Fred M. Tobin of the Rochester 
Packing Company, who extended a cor- 
dial invitation to the delegates and Ro- 
chester butchers to the plant of the com- 
pany on Wednesday afternoon. 

The state president, Moe Loeb, was 
then introduced. He complained about 
the fact that he lost something every 
time he came to Rochester. Mr. Kotal, 
he stated, stole his dreams and Mr. Mc- 
Carthy his jokes. He thanked the Ro- 
chester Packing Company for their kind 
invitation and the butchers and city of 
Rochester for the wonderful convention 
and social events. 

George Kramer of New York was 
called upon for a few remarks and he 
made them short and sweet. 

This concluded the speaking, with the 
announcement by the toastmaster that 
the Rochester ladies hoped in a_ short 
time to be able to have an auxiliary like 
that which has been organized in Greater 
New York. The floor was cleared and 
dancing and a real old-fashioned Ro- 
chester party was enjoyed until long 
past the wee small hours. 

Packer Entertain Butchers. 

On Wednesday afternoon another treat 
was given to the visiting guests. They 
were conducted by autos to the plant of 
the Rochester Packing Company. A tour 
of this handsome new structure, through 
its various departments, smoke houses, 
sausage making, veal loaf baking, etc., was 
enjoyed. A wonderful display of “Ready- 
to-Serve” meats attracted much attention 
and a very fine buffet luncheon was served. 
An orchestra of lady musicians furnished 
the music for the dancing and entertain- 
ment. President Fred M. Tobin was con- 
gratulated and thanked on all sides for 
the wonderful afternoon of pleasure en- 
joyed at the plant of the Rochester Pack- 
ing Company by visiting guests and the 
butchers of Rochester. 

The Committees of the Rochester as- 
sociation who arranged the details of the 
convention were Wm. M. Stickel, ehair- 
man; Art Hart, secretary; L. E. Andrews, 
Max Russer, George Fromm, Jacob John- 
son, C. F. Glatz, A. F. Walker, Henry 
Schudt. Nick Ruby and Oswald Vetter. 
The ladies committee was composed of the 
following: Mrs. Ruby, Mrs. H. 


Schudt, Mrs. O. Vetter, Mrs. A. Hart, Mrs. 
A. Ehman, Mrs. G. Fromm, Mrs. A. Walk- 
er and Mrs. J. B. Ermer, 
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CONVENTION NOTES. 
Mrs. Ruby thinks it is safer to ride with 
Nick than with her son. 
What was the matter with Mrs. Kramer? 
She seemed rather quiet. 


Herman Pfaehler visited the Falls be- 
fore returning home. 

Herman Kirschbaum made a very able 
press committee chairman. 


Joseph Eschelbacher’s first and last 
thought was the gift for the wife. 

Mrs. R. Schumacher is looking for in- 
formation. Whose husband is he? 

Chris Schuck, state treasurer, and Gus 
Peck visited Buffalo and Niagara Falls 
before returning home. 

The quartette who never missed a laugh 
—Mr. and Mrs. R. Schumacher and Mr. 
and Mrs. Fred Hirsch. 


If Louis Bauer won $9.60 and Robert 
Ehrenreich $4.70, how much did E. Ritz- 
mann lose? 

Charles Glatz received the congratula- 
tions of all on the arrival of the stork, 
which brought a boy this time. 


Joseph Heim knew he was going to 
miss the grandson so much that he 
brought his picture with him. 


Mr. and Mrs. Philip Gerard motored 
up, like honeymooners, in their little 
coupe. 


Louis Goldschmidt expected to find a 
boy in his home upon his return from 
the convention. He has two sons. 


Frank P. Burck was much admired in his 
dinner suit by the ladies, and the men im- 
mediately got jealous. 

As one of the entertainers announced, 
George Kramer’s heart was in New 
York, but his seat was in his trousers. 

Louis Bender of Brooklyn on the trip 
to Rochester played pinochle. On one 
hand he bid 250 on a 500 hand and they 
gave it to him. 


Although Jacob Johnson has to use two 
canes, he attended all sessions, and even 
helped to slice the bread on Sunday eve- 
ning. 

Secretary Schoenbach of Washington 
Pranch attended his first convention, and 
even in Rochester it looked as though he 
was endeavoring to secure recruits. 

A. C. Schueren and Mrs. Schueren, with 
their niece Miss Katie Faller, motored 
from Chicago, visiting places of interest 
along the line, and continued on to New 
York. 


Mrs. S. Metzger met Mrs. B. Metzger 
on the train going to Rochester for the 
first time, and so the Metzgers became 
very friendly, spending much time to- 
gether. 


The Ladies’ Auxiliary of Greater New 
York was proud to have two of its mem- 
bers, Mrs. Frank P. Burck and Mrs. Moe 
loeb, at the speaker’s table at the ban- 
quet. 

Although Louis Frank has retired from 
the butcher business, his heart is still in 
it. He attended every session and all 
festivities but always knew when it was 

p. m. 


Probably three of the jolliest counles 
were Mr. and Mrs. Zeigler, Mr. and Mrs. 
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vigorously prosecuted. 








Very Low Prices 


Owing to immensely increased production we have 
been able to establish VERY LOW PRICES which 
will place these ORIGINAL KOCH FORMS within 
the reach of EVERY SAUSAGE MAKER. 


Warning! 
The Koch Patented Wire Sausage Forms are manufac- 


tured under the Koch Patent, and we hereby warn all manu- 
facturers and users of infringements that they will be 

















-The Original 


Koch *Wire" Sausage Form 
The Only Hinged Form 


Opens up to remove sausage. 
Saves time in handling. 

Saves waste in torn casings. 
Insures better shaped product. 


Made in Square or Round Styles 
in any required size or mesh. 


Western Butchers’ 
156 Fourth St. 


FOR SALE BY LEADING BUTCHERS’ SUPPLY HOUSES 





Manufactured only by 


Supply Co. 


San Francisco, Cal. 











Device. 


foreign matter. 





Note the Simple Hinge 


An outstanding feature of the KOCH FORM is 
the simplicity of the Sanitary Hinge and Locking 


Closely-woven or assembled hinges or fastening 
loops are sure to collect sausage meat and other 
This results in condemnation by 
government inspectors or health authorities. 

















Schaefer and Mr. and Mrs. Anselm, the 
latter couple continuing their honeymoon 
trip to Niagara Falls 

State Secretary Charles Glatz thanked 
the Ladies’ Auxiliary of Greater New 
York for the beautiful baskets of flow- 
ers, the big one for the Mrs. and the 
smaller for little Frederick, stating that 
Mrs. Glatz had sent her love and deep 
regrets at not being with them. 


The wife of the State President came 
to the convention with the avowed in- 
tention of bringing home what Moe left 
there three years ago, and she was visi- 
bly relieved when Louis Goldschmidt 
made the announcement at the banquet 
that the check for the package had 
been found. 

John A. Kotal and David Van Gelder were 
found in the lobby of the hotel at 7:00 
a. m. Wednesday and put to bed because 
they had just had a twelve-hours session. 


A challenge was made to the ladies to 
the effect that any lady who was able to 
go one better than a twelve-hour session 
would win a prize. 


Daddy and Mrs. Hembdt almost missed 
the train. However, in the words of Mrs. 
Hembdt, the price of the compartment 
was a small loss when compared with the 
opportunity of enjoying a wonderful after- 
noon of hospitality extended by Mr. and 
Mrs. George Fromm. All Rochester peo- 
ple are hospitable, but the Fromms went 
a long way to show the visiting delegates 
a good time. 





Jos. Himmelsbach, M. E. Otte 8. Schlich, C. E. 


Himmelsbach & Schlich 
a AND ARCHITECTS 
aa 2 


toirs, Ice and Refrigerating 
Planis. St aan and Fat Rendering Plants, 

Oil Refineries. 

136 Liberty Street NEW YORK 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


Steers, medium 
Cows, canners and cutters 
Bulls, bologna 4.75@ 5.75 


LIVE CALVES. 


prime, per 100 Ibs 
common to medium 
culls, per 100 Ibs 


veal, 
veal, 
veal, 


Celves, 
Calves, 
Calves, 


$10.00@12.50 
$ 6.00@ 7.00 


LIVE SHEEP AND LAMBS. 


Lambs, yearlings unshorn, prime, 100 Ibs. $16.00@16.50 
Sheep, ewes, prime, 100 Ibs... 6.00@ 6.50 
Sheep, ewes, common to good, 100 Ibs...$ 2.50@ 4.50 


LIVE HOGS. 


Hogs, 
Hogs, 
Hogs, 
Pigs, @7.10 

7.00@7.15 


heavy $7.85@7.95 


medium 


DRESSED BEEF. 


CITY DRESSED. 
Choice, DR onscccansnesonsee coosk 
Choice, 


Native, 


native, 
native, 


@20 
@20 
@17% 
WESTERN DRESSED BEEF. 


Native steers, 600@800 lbs 

Native choice, yearlings 400@600 lIbs.... 
Western steers, 600@800 lbs 

Texas steers, 400@600 Ibs 

Good to choice heifers........ 

Good to choice cows 

Common to fair cows 

Fresh bologna bulls 


BEEF CUTS. 


@17 
@18 
@16 
@13 


10 @1% 
9% @10 


No. 

No. 

No. 

No. 

No. @14 
No. : c @ @14 
No. shucks @l1 
No. 3 chucks @10 
Bolognas 10%@11 
Rolls, reg., @23 
Rolls, reg., @18 
Tenderloins, 4@5 Ibs. @70 
Tenderloins, 5@6 ibs. @90 
Shoulder clods @ll 


6@8 Ibs. 
4@6 Ibs. 


@19 
@19 
@17 
@l4 
@12 


Hogs, 
Hogs, 
Hogs, 
Hogs, 
Pigs, 


@11% 
@11% 
@11% 
@12 
@12 


DRESSED SHEEP AND LAMBS. 
@31 
@26 
@15 
@14 
@l1 


Lambs, 
Lambs, 
Sheep, 
Sheep, 
Sheep, 


choice spring 
OO” SE eee 24 
choice 


SMOKED MEATS. 


Hams, 8@10 Ibs. 
Hams, 10@12 Ibs. 
Hams, 12@14 Ibs. avg 

Picnics, 4@6 ibs. avg 

Picnics, G6@8 lbs. avg...... spt ésnbeeeeate 
RoBettes, 6@8 ibs. avg 

Beek Gene, TRE... ccsscccsccccvecocce ..80 
Beef tongue, 

Bacon, boneless, Western 

Bacon, boneless, city...... abeShanneue pone 
Pickled bellies, 10@12 Ibs. avg............18 


@18% 
@18% 


ave 


7.85@8.05° 


FRESH PORK CUTS. 


Fresh pork loins, Western, 10-12 Ibs. avg. 20 
Fresh pork tenderloins 

Frozen pork loins, 10-12 Ibs. 

Frozen pork tenderloins 

Shoulders, city, 10@12 Ibs. avg 

Shoulders, Western, 10@12. Ibs. 

Butts, boneless, Western 

sutts, regular, Western 

Fresh hams, city, 8@10 Ibs. avg 

Fresh hams, Western, 10@12 Ibs. avg 

Fresh picnic hams, Western, 6@8 Ibs. avg.10 
Extra lean pork, trimmings 

Regular pork trimmings, 50% lean 

Fresh spare ribs 


Raw leaf lard........ Seveccece 


@21 
@55 
@17 
@45- 
@12 
@13 
@19 
@16 
@W 
@17 
@11 
@14 
@ 9 
@ 9 
@18 


BONES, HOOFS AND HORNS. 


Round shin bones, avg. 48 to 50 Ibs., 
per 100 pcs 


Black hoste, per ton 
Striped hoofs, per ton 
White hoofs, per ton 
Thigh bones, avg. 85 to 90 Ibs., per 

100 pes. @140.00 
and over, No. 1s. ..300.00@325.00 
and over, No. 2s...250.00@275.00 
and ever, No. 3s. ..200.00@225.00 


Horns, avg. 7% oz. 
Horns, avg. 7% oz. 
Horns, avg. 7% oz. 


FANCY MEATS. 


Fresh steer tongues, untrimmed. @30c 
Fresh steer tongues, L. C. trim’d @38c 
Calves, heads, scalded @65c 
Sweetbreads, veal @T5c 
Sweetbreads, beef @65c 
Beef kidneys @16c 
Mutton kidneys @ 8c 
Livers, @18c 
@l-c 
@ 7c 
@l4c 
@10c 


BUTCHER'S FAT. 


a pou id 
a@ pound 
a piece 
a pair 
a pound 
a pound 
each 

a pound 


Hearts, 
Beef hanging 
Lamb fries 


err 


Shop fat 
Breast fat 
Edible suet 
Cond. 


Ground. 
Pepper, Sing., white 19% 
Pepper, Sing., black 14 
Pepper, 16 
Allspice 9% 
Cinnamon 14% 
Coriander 11 
Bed 
24 
71 


CURING MATERIALS. 


In lots of less than 25 bbls.: Bbls. 
Double refined saltpetre, granulated.... 6%4c 
Double refined saltpetre, small crystals..7%4c 
Double refined nitrate soda, granulated.. 4%4c 
Double refined nitrate soda, crystals.... 5%4c 

In 25 barrel lots: 

Double refined saltpetre, granulated.... 6%c 
Double refined saltpetre, small crystals 7T%4c 
Double refined nitrate soda, granulated.. 4%c 
Double refined nitrate soda, crystals.... 54%c 

Carload lots: 

Double refined nitrate of soda, granulated 4%4¢ 
Double refined nitrate of soda, crystals.. 5c 


GREEN CALFSKINS. 
Kip. 
5-9 on, ea t -14 14-18 
Prime No. 1 veals. 2.90 
Prime No. 2 veals. 320 
Ruttermflk No. 1.. 17 2.05 


Buttermilk No. 2.. 1.85 
ee grubby .. r 


Bags 
per Ib. 
64%e 
Te 
4%c 
544c 


DRESSED POULTRY. 
FRESH KILLED. 
Fowls—-Fresh—iry packed, milk fed—12 
Western, 60 to 65 Ibs. to dozen, Ib......28 
Western, 48 to 54 Ibs. to dozen, Ib 
Western, 43 to 47 Ibs. to dozen, Ib 
Western, 36 to 42 lbs. to dozen, 
Western 30 to 35 Ibs. to dozen, 
Fowls—Frozen—dry packed. corn fed—12 
iWestern, 60 to 65 Ibs. to 
Western, 48 to 54 Ibs. to 


June 21, 1924; 


Western, 43 to 47 lbs. 

Western, 36 to 42 Ibs. to dozen, Ib 

Western 30 to 35 lbs. to dozen, Ib 
Fowls—Iced—idry picked, corn fed—barrels: 

Western, dry picked, 5 lbs. and over, Ib. .26 

Western, dry picked, 4%4 Ibs. 

Western, dry picked, 3% Ibs. each, lb... .2 
Old Cocks—dry packed—boxes 


to dozen, Ib @34 
@33 


@32 


@27 
@27 
@2%5 


@20 

Western, @19 
Ducks— 

Long Island, per Ib 
Squabs— 

White, 12 Ibs. to dozen, per dozen 

White, 10 lbs. to dozen, per dozen 

Culls, per duz 


@22 


LIVE POULTRY. 


Broilers, via express 

Ducks, via express 

Turkeys, via express or freight 

Pigeons, per pair, via freight or express.. 
Guineas, per pair, via freight or express.. 


BUTTER. 


Creamery, extra (92 score) 
Creamery, firsts (90 to 91 score) 
Creamery, seconds 

Creamery, 


Fresh gathered, 
Fresh gathered, 
Fresh gathered, 
Fresh gathered, checks, fair to choice dry. .22 


extra, per doz 
extra first 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 


Ammoniates. 


Ammonium sulphate. Brean 


works, per 

Ammonium sulphate, amie bags, per 
00 Ibs., f. a. s., New York 

Blood, dried, 15-16% per unit 

Fish scrap, dried,110, ammonia. 1507. 
B. P. L., bulk, f. 0. b. fish factory 


Fish guano, foreign, p3@lta, am- 
monia, 10% B. P. 


Fish serap. acidulated. an ammonia, 
3% A. P.°A., f. 0. b. fish factory. 

Soda Nitrate, in bags, 100 lbs., spot 

Soda nitrate, in bags, July-Aug... 

Tankage, ground, 100,, ammonia, 150, 
B. P. L. bulk 


Tankage, unground, 9-10% ammonia. 


@2.60 
@ 3.00 


3.25 and 10c 
nominal 


2.75 and 50¢ 
@ 2.60 
2.35@2.37% 


2.65 and 10¢ 
2.25 and 10c 
Phosphates. 

Bone meal, steamed. 3 and 50 bags 
per ton 
Bone aon. 
per ton 
Acid phosphate, bulk, f. o. b. Balt., 

per ton, 16% 


@26.00 
@30.00 
@ 7.50 


raw, 4% and 50 bags 


Kalnit, 12.407, bulk, per ton 
Manure salt, 200, bulk, per ton.... 
Muriate in bags, basis 80% per ton 
Sulphate, in bags, basis 90%, per ton 
—_@——__ 
BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for week ending nig 12, 1924. 
June 4 10 11 12 


7 

3914 30% 39 39 28 

41 41% 41% 41% 
41% 
4214 


@ 7.22 
@10.25 
@33.00 
@44.00 


Cine 
Boston 4 41 41%, 41% 
Philadelphia 41% 42 42 
Wholesale prices of carlots—fresh cen- 
tralized butter—90 score at Chicago. 
391% 39% 39% 39 39 38%-39 
Receipts of butter by cities (tubs): 
This Last —Since Jan. 1— 
week. year 1924. 1923. 
. 62,758 65,187 55,529 1,535. 192 1,340,980 
K.. 70.796 72°581 79.581 1,400,424 1,520,201 


Bos 36.660 31,461 28,840 5: 535,680 '487,223 
Philadelphia 23,644 25,526 22,797 436,188 426,121 


. 193,858 194,375 186,747 3,907,484 3,774,525 


Last 
week. 
Chic: "AZO 


Total 


Cold storage movement (lbs.): 
Into Out of Onhand Cor. day of 
storage. storage. June 5. last year. 
2,943 5,462,238 


42: 33,132 

318,326 57,394 4, 544,829 
83, 15,452 4,646,219 472,294 

105,066 


6,090 2,128,255 3328" 148 
1,230,166 112,068 17,624,654 14,803,509 


Chicago 





8.00 
6.00 
2.00 


o 


